














Essential Oils 

Aromatic Chemicals 
Perfume Bases 

Flavor Bases 

Dry Soluble Seasonings 












FLAVORED 


Chocolate 
Coatings 


Cocoa 
tce Cream 


ice Cream 
(4 oz. = 1 pt.) 


Chocolate Syrup 


Cream Centers 
Caramels 


Pudding Powder 


unit Batch 
of Product 


100 Ibs. 


100 Ibs. 


100 ibs. 
Mix 


100 Ibs. 


10 gals. 


100 Ibs. 


100 Ibs. 


100 Ibs. 


100 Ibs. 


100 Ibs. 


ESTABLISHED 1798 
ae SALES OFFICES IN PRINCIPAL CITIES 


Vaniprox is the exclusive D&O Vanilla Oil, extracted from 


high grade Mexican or Bourbon beans, in a refined cane 
sugar base. Containing all the natural, oil-soluble flavor 
principles present in Vanilla, including color, fixed oils, 
resins, and aromatics, Vaniprox is a crystalline, non-hydro- 
scopic Vanilla sugar with a delicious, full-bodied aroma... 
and will not cake or !ump! When used in part with Vanilla 
Extracts, Vaniprox tends to accentuate and “‘fix"’ the true Va- 
nilla characteristic in the finished product. The chart below 
outlines briefly some of its major uses. Trial quanities will 
be sent upon request . . . also the VANIPROX BROCHURE. 


Pure 
Bourbon 
Extra “‘A’ 


(1 Fold) 


7-9 


8-12 


7-9 


4-6 


6-9 
2-4 


4-8 


Pure 
Mexican 


Extra “‘A’ 
(1 Fold) 


7-9 


8-12 


7-9 


4-6 


6-9 


2-4 


4-8 


Pure 
Bourbon 


, #29 

(3 Fold) 

4% -6 
2-3 


3-4 


2-3 
1%-2 
6-8 
2-3 
%-1% 


1%-3 


Pure 
Mexican 


Foto) 
4% -6 
2-3 


3-4 


2-3 
1% -2 
6-8 
2-3 
%-1% 


1%-3 


OUNCES (AVOIRDUPOIS) OF VANIPROX SUGGESTED PER UNIT BATCH 


Pure 
Bourbon 
(8 Fete) 


1% -2 
See 


%-1 


%a-% 
2-3 
%-1% 
Ya -Ye 


%-1 


Pure 


(8 Fold) 


1%- 
See* 


%-1 


Ya-% 


2-3 


%-1% 


Y-Ve 


%-1 


* It is suggested that one pound of £9 be mixed with 2 pounds of 
suger, bitter chocolate, or cocoa butter, and this paste added te 
the coating on a basis of 4, to 6 oz. to 100 pounds just prior te 


completion of grinding of chocolate mass. 


Our 158th Year of Service 


DODGE & OLCOTT, INC. 


180 VARICK ST., NEW YORK 14, N. Y. 















































tough critics 
approve... 


WHEN IT’S MADE WITH p 


For your toughest critics — those who eat your candy — 
insist on the best ingredients for your formulas. 

Take Clinton products — candymakers know that candy 
made with Clinton corn syrup 

rates applause from the toughest critic. 


Clinton corn syrup prevents crystallization, controls body, 
texture or chewiness and extends shelf life. 

Starches and dextrose are other Clinton products 

that give top performances. 


So, for candy that stars, give Clinton products 
a leading role in your candyland. 


: technical service 
ond remember 2 if connection with 


> your oom problems 
: ts available with obligation 


lity products 


FROM THE WORLD'S CORN CENTER 
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WHEN YOU CHOOSE 
LIVELY, ZESTY FLAVORS 
BY FELTON 


You can make certain 
your products meet today’s 
exacting taste requirements 
by consulting with 
Felton Flavor technologists. 
Let us show you 
favors how Felton Lively Flavors 
elton soves «weal will boost your sales. 


A 
Fruit flavors * pmitate 
Trve Write for latest catalog “LIVELY FLAVORS by FELTON” 


x - 
E LTON CHEMICAL COMPANY, INC. * 599 JOHNSON AVE., BROOKLYN 37, N. Y. 
SALES OFFICES: Atlanta + Boston + Chicago + Cleveland « Dallas « Philadelphia + St. Louis « Toronto 


PLANTS: Brooklyn, N.Y. + Los Angeles, Cal. + Montreal, Que. + Stocks Carried in Principal Cities 
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candy business 


November 8, 1956 


McAfee Candy Company is constructing a new plant of 100,000 square feet. It is expected 
to be completed in one year, and will approximately double the capacity of the present plant. 


Fred Sanders Company has named Donald H. Goldsmith, architect, a vice-president. He has 
been purchasing agent and architect since 1932. Kenneth L. Phelps, production manager, has also 
been named a vice-president. 


Harry Rohrer, for fifteen years secretary of the Pennsylvania Manufacturing Confectioners 
Association, died recently. 


Carl E. Wolf, Jr., for the past six years market research director for the IGA has joined 
Curtiss Candy Company as manager of its newly organized market research department. 


Walter A. McNeill has been elected a vice-president and board member of the W. F. Schrafft 
& Sons Corp. He will remain Director of Marketing for Frank C. Shattuck Company and subsidiaries, 
as well as president of Schrafft’s Sales Corporation and board chairman of Wallace & Company. 


Jack Meeker, former sales manager for the Edgar P. Lewis Company and Larry Spore, 
former district sales manager for the Beech-Nut Company have organized a food and confectionery 


brokerage firm in the Boston Area. 


Nicholas J. LaVezzorio, executive vice-president of Peanut Specialty Company died on 
October 31. He had been associated with the firm for forty years. 


Ralph L. Harding, formerly eastern regional sales manager for the Beech-Nut Packing Co., 
has been appointed eastern sales manager for the Walter H. Johnson Candy Company. 


C. R. Marken has been named director of sales for Candymasters, Inc. 


Gilbert B. Mustin, Jr., has been named vice-president in charge of marketing of Frank H. 
Fleer Corp. He is one of the owners of Fleer and has been active in the firm since 1947, 


Bill Milligan, owner of General Candy Company and Schmeckebier Candy Company, whole- 
salers in St. Louis, died recently. 


Published monthly by The Manufacturing Confectioner Publishing Company. Executive offices: 418 
North Austin Boulevard, Oak Park, Illinois. Telephone Village 86310. Eastern Offices: 80 Wall 
Street, New York City 5, N.Y. Telephone Bowling Green 93-8976. Publication Offices: 1309 North 
Main Street, Pontiac, Illinois. Copyright, 1956, Prudence W. Allured. All rights reserved. Second- 
class mail privileges authorized at Pontiac, Illinois. 
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Mrs. Serafina Ferrara, wife of the head and founder of Ferrara Candy Company of Chicago, 
has been named Grandmother of the Year in recognition of her charitable work among the under-priv- 
iliged children, which earned her the nickname ‘‘Angel of Halsted Street”. 


Loft’s Candy Shops is opening six more shops before the end of 1956, including their 
second combination shop and kitchen on a highway. 


Daintee Candies of Blackpool, England, is being represented in the U.S. by the S$. L. 
Kaye Company, Inc. 


Harold S. Clark, chairman of the board of the D, L. Clark Candy Company, recently merged 
with Beatrice Foods Company, has retired from active management of the firm, but will remain with 
the firm in a consulting capacity. 


Grant Fargo, with Master Paper Box Company has been named president of the Set-Up 
Paper Box Association of Chicago . . . John M. Krno, has been appointed Manager, Bulk Sales Develoy 
ment, of the Corn Products Refining Company. David E. Linn has been named Manager of Sales Servia 
succeeding Mr. Krno . . . Cook Chocolate Company has started construction on a one million dollar 
cocoa processing mill adjacent to its plant. Space devoted to cocoa operations in the present plant 
will be used to increase output of chocolate . . . Edward A. Bush has been named sales manager of 
the U.S. division of Dragoco, Inc., German producer of aromatic chemicals. . . C. P. Quellette, re- 


cently vice-president of Wrap-King Corp., has organized Quellette Associates, Inc. to concentrate on 


development and prototype manufacturing of new equipment in the field of wrapping machines. . . 
Lawrence S. Schleicher, formerly vice-president of the Schleicher Paper Box Company, has joined 
Universal-Engeh Paper Box Company as vice-president in charge of design and construction . . . Chas, 
Pfizer & Company, producers of citric acid and other chemicals and drugs, opened a midwestern dis- 
tribution center in Chicago . . . Walter Kansteiner, Sr. wrote an article for the Rotarian magazine on 
chocolate, its origins and processing . . . The Association of Manufacturers of Confectionery and 
Chocolate will hold their second annual dinner-dance on December 15th, at the Waldorf. . . The testim 
nial dinner to Joe Refka, retiring candy buyer from Walgreen’s, was the first such affair in the Chicago 
area, and drew industry notables from all over the country. 
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SWIFT'S 


GUPERWHIP GELATIN 


is made for marshmallow 





CHECK THESE 
® For your marshmallow—plain and fancy—use the gelatin developed CHARACTERISTICS 
olely for the purpose of making better marshmallow . . . Swift's Superwhip FAST WHIR-to speed prodve- 


—. tion and increase output. 


4 Throughout manufacture, Superwhip is controlled to be sure of having FAST SEt—cuts down on dry 
The characteristics necessary to produce tender, stable, fast-setting and fast- room time. 
Whipping marshmallow. To check out these characteristics, every batch of BALANCE—to give marshmal- 


Superwhip is test whipped before shipment. lows that TENDER yet SPRINGY 
texture. 





| The Superwhip properties listed at the right can help insure the quality UNIFORMITY —it's MARSHMAL- 

your product. The best way to find out exactly what they can mean to you LOW-TESTED to enable you to 
Ms by means of a trial in your own plant with your own equipment. You'll make fine marshmallows time 
1 nd that... after time. 


ONE TRIAL IS BETTER THAN A THOUSAND CLAIMS 


USE THIS COUPON FOR FURTHER INFORMATION 


oa 
SWIFT & COMPANY, Gelatin Department 
4115 Packers Avenue, Chicago 9, Illinois 


is Please send us: 

lOl ST YEAR C0 Information on Swift's SUPERWHIP Gelatin 

0 100# trial drum of Swift's SUPERWHIP Gelatin at the large drum 
price . . . to be tested in our operations. We understand, if not fully satis- 


70 Sowe Gowe Spedutlay Getibe | ‘007, t may be reratned for credit t your expense 


j  FIRMNAME 
SWIFT & COMPANY ADDRESS 


GELATIN DEPARTMENT 
$115 Packers Ave., Chicago 9, Illinois CITY. 
This offer expires January 31, 1957 
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T 
a 


aroma of strawberries . . . one that would hold up in processing and give to a finished 
confection the full delicious flavor character of freshly picked, field-ripened berries—just 
as Nature made it. Today, the industry has such flavors and for hard candies, cream 
fondants, pectin jellies and crystallized creams especially, STRAWBERRY IMITATION 
#24989 can be recommended unqualifiedly. This flavor, a product of intensive, long con- 
tinuing laboratory research, is so balanced and skillfully fixed that it produces in the 
finished confection an exquisite strawberry effect—well rounded and complete. If you’d 


like to examine tasting sam- 
ples of confections made with 
STRAWBERRY IMITATION 










#24989, just address us on 
your letterhead. 


NOW...IMPROVED FLAVOR FIDELITY 
FOR YOUR FINISHED CONFECTIONS 


For years, flavor chemists have sought a precise duplication of the subtle taste and 


AW BERRY 


&, 


\ IMITATION #24989 


FRITZSC ee: ae 
Mnothes, Ine. 














PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, * Chicago, lilinois, Cincinnati, 
Obie, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St Louis, Missouri, 
Montreal and *Toronte, Canada and * Mexico, D. F. FACTORY: Clifton, N. J 











8 — The Manufacturing Confectioner 


@ 


Specif 
Me 
an 
of 
cut 


The R 


Thi 
phi 


How 
Thi 
eff 


Practi 


The 
cor 
the 


The Sw 
Candy 
New Pr 
Candy 
Sugar | 


COVE 


Foun 
Editc 
Technic 
Eastern 


Publica 
418 N. 
Village 
Oak Pa 


Member / 


for No 











the Manufacturing Confectioner 


Contents 


November 1956 Volume XXXVI—Number 11 jum 
Edited and Published in Chicago 
The Candy Manufacturing Center of the World oun 


Specific Gravity of Candies 


Methods of determining specific gravity of candies are described 
and a table is included which compares specific gravity in terms 
of ounces per gallon with the corresponding figure of grams per 
SD I a i o.0 os 5 s'coe diene woke eo eea RAN J. M. Mansvelt 21 


The Renovation of Hoben Candy Corporation 


This article is a description of the Hoben factory, including ten 
photographs of the production line. ............. Stanley Allured 29 


How to Sell the Tourist Market 


This retail manufacturer in New Mexico makes a determined sales 
effort to the tourist market, and finds it pays off very handsomely. 44 


Practical Aspects of Foam Stabilization 


The need for foam stabilization is discussed, with the effects of 
concentration, temperature, dispersion, solvation and other factors 


ee ee ne Justin J. Alikonis 47 
The Sweet and the Sour ..... 10 co errerrerer Fors 54 
Candy Equipment Preview ... 25 Classified Ads .............. 56 
New Products .............. 36 0 PP ere eT 58 
Se ee ree 4l dvertisers Index ........... 59 
eS eee ee eee 52 0 Serre 60 





COVER: Avtomatic cutters form endless rows of candy bars, which march 
through coaters to the packing line. This is a view in the highly 
mechanized plant of Hoben Candy Corporation. A story with 
more photos starts on page 29. 
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sun resistant 
EXACT 
reproduction 
of your 
chocolates 
and bon bons 
for your 
window 
and counter 
displays 
and your 


salesmen 


KNECHTEL 
LABORATORIES 


1051 W Berwyn St 
Chicago 40, Ill. 


Consultants to the 
Candy Industry 














PUFFED RICE 


ALMOND BARS 


The candymaker who developed this unusual 
almond bar tested its sales potential in his own re- 
tail outlets. The item was a sell-out, and the cus- 
tomers called for more. 


We'll be glad to send you the formula for 
Puffed Rice Almond Bars. It calls for Blue Diamond 
Almonds in the economical “whole-and-broken” 
grade, but you'll find Blue Diamond quality pays 
you dividends right down the line. Controlled mini- 
mum moisture content, and they are triple-sorted to 
assure top quality. Write for samples and current 
prices, on your letterhead, please. Ask also for new 
$2 page formula booklet, sent free on request. 


Diamega? é MO 


CALIFORNIA ALMOND 
GROWERS EXCHANGE 


Sacramento, Calif. Sales Offices: 100 Hudson St., 
New York 13, and 549 W. Randolph St., Chicago 6 





“The Sweet 
aud “(he Sour 


T he Philadelphia se 


tion of the AACT has scheduled a unique meetin 
on November I4th. It will be host to about twent 
women representing church and civic organiz 
tions in adjoining Delaware County and Philade 
phia. Dr. Katheryn Langwill, Director of Healt 
Education at Lankenau Hospital in Philadelphia 
and familiar to most candy technologists throug 
her work on candy technology with Dr. Stro 
Jordan, will talk on Proper Nutrition in the Ho 
This meeting should be very effective in gen 
erating favorable public relations for the cand 
industry, an unusual function for a technical groupy) 


QO. his recent trip 


through Europe, Phil Gott, president of the Nae 
tional Confectioners Association contacted tradé 
associations associated with candy and chocolaté 
manufacturing in France, Belgium, Netherlands, 
Sweden, Norway, Denmark, Germany, England) 
and Switzerland. During the trip he visited t 
training school maintained by the German associa 
tion, where fifty students are housed and traine 
in the techniques and theory of candy and choca 
late manufacturing. We hope that his contacts 
this trip will prove helpful in selling training an¢ 
research to our industry. 


Phil Gott, Professor Brauer and A. V. Fricks of 
the German training school in front of the school at 
Solingen. 


1. this column last July, 
we reported a TV promotion by Spangler Candy 
Company on their Dum Dum pops, and mentioned 
that this was probably the first television promotion 
on a penny candy item. 

As a result, we hear from Harry M. Ellsworth, 
promotion manager of Frank H. Fleer Corporation, 
that Dubble Bubble, a strictly penny item, was 
promoted via TV spots in several eastern markets 
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for your fine candies 


quality Chocolale Coalings 


Ambrosia Chocolate Coatings are recognized for a OW nbroStal 


smoothness that complements the creamiest centers; 
flavor that is full-bodied and rich; and a workability nie aot 2 
that assures the most demanding candy craftsman per- AMBROSIA CHOCOLATE COMPANY 


a 


fection of “‘stringing" and glossy finish. 


MANUFACTURERS OF FINE CHOCOLATE AND COCOAS SINCE 1894 























Yes, it’s a P & S ritual to produce flavors of dis- 
tinction for candy taste-treats which become your 
customers’ favorites. 

P & S has had many years of experience in creat- 
ing special flavors for candy manufacturers. With 
a background of old-world craftsmanship, coupled 
with the most modern, up-to-date skills and 
equipment, you are assured of a flavor service by 
P & S which will meet the demands of any 
market. 

Your problems are our problems. Call on us at 
any time, without obligation. 

Ask for samples from this partial list, or any 
other requirements you may have. 


HARCAND FLAVORS 
(for Hard Candy) 


CONFECTA FLAVORS 
(for Soft Centers) 


PURE VANILLA CONCENTRATES 
& IMITATIONS 


NATURAL & IMITATION FRUIT 
& NUT FLAVORS 


ESSENTIAL OILS 








| oe eS Oe & 
7 WASHINGTON ST. NEW YORK 14.N Y 


" A ‘ T nt Can 
Or Angele } 


New York WY 











during 1951, and sponsored a fifteen minute kid’s 
show weekly for six months in 1952 on ten stations. 
Which goes to show that manufacturers of penny 
items are as promotion minded as anyone else in 
this business, and that the way to ascertain the 
truth of a historical statement is to publish it. 


F.. as long as we have 


been in this business, we have been plagued by 
those who ask of a particular manufacturer, “is 
he small or big?”. As in all such Nationwide prob- 
lems, the United States Government has made a 
mighty effort to alleviate the situation, and will 
now meet the inquirer half way. It has set up 
employment limits for each industry, and segment 
thereof, which delineate the small and the big 
(There is no inbetween, either you is or you ain't. ) 
All that. remains for the inquirer to determine is 
the average quarterly employment of the firm in 
question for one year. 

The number that makes a “Big” in those indus- 
tries nearest and dearest to our hearts are as fol- 
lows; Chewing Gum manufacturers, 500, Chocolate 
and Cocoa manufacturers 500, Confectionery man- 
ufacturers 250. So, if you are ambitious to become 
“Big Business”, your goal is now clear; Boost that 


Payroll! 
\\ e attended an open 


house held by Durkee Foods at their new labora- 
tory in Chicago for basic research and service. 
This fine old American custom of the open house 
is a major factor in making the life of an editor 
bearable, representing a break in the tedious hours 
of green eyeshade editorial work. And we must 
admit, Durkee did it up brown, complete with 
cocktail bar, hors d’oeuvres, roast beef, etc., with 
a good staff of publicity boys to do the writing 
and photographing work. (Even gave each a box 
of Durkee seasonings to take home to compensate 
the littke women for spending another evening 
alone. ) 

The object of all of this activity was a very 
modern building complete with equipment that 
would make a fair sized candy manufacturer green 
with envy. A new enrober (Smith 10”), chocolate 
melting kettle, gas fired furnace, slabs, and other 





Jack Toll at the new Durkee Laboratory 
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Most people know this name as well as 





n 

- they know their own. 

7 It has become a standard for quality 
ir and brand awareness in this segment of 
. the industry with good reason. 

5 

h And it has been our privilege to serve 
h Oh Henry’s maker—the Williamson 
: Candy Company—as a key supplier over 
e the years. 

i 


ARMOUR AND COMPANY 


y UNION STOCK YARDS, CHICAGO 9, ILLINOIS 


n a be | 
fe 


ARM OLA 
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“BUSH 





FLAVORS + ESSENTIAL OILS 
AND FOOD COLORS 


insure that the excellence and 
full rich flavor of your candies 


will always be maintained 








W. J. BUSH & CO., Inc. 


137 Boston Post Road 
COS COB, CONNECTICUT 


TEL. GREENWICH (CONN.) 8-8363 OR DIAL WESTMORE 7-3424 
ACTORIES: LINDEN, W.J. and 
3525 E. Olympic Bivd., LOS ANGELES 23, CAL. 
BRANCH OFFICE & WAREHOUSE: 605 W. Washington Bivd., 
CHICAGO 6, ILL. 








of 
Seasonal 
Sales Ideas 





COOPER paper Box Corporation, Dept. ME 
Buffalo 4, New York. 
Please send us Display Brochure of Cooper-styled Boxes with prices. 





necessary equipment to manufacture a wide rang 
of candies, and coat them, with Paramount coating 
of course. In addition, there was a complete plar 
for making small batches of coating, including 
small Day three roll refiner. 

If this outfit cannot come up with an answe 
to every problem concerning hard-fat coatings and 
fat-containing candies, it won't be for a lack 
fancy equipment. 


ee Candy Compa 
ny, on the occasion of the fiftieth anniversary of the 
founding of the company, has published a histo 
of the company’s progress from a primarily whole 
sale operation into major manufacturer of cand 
with a wholesaling department. It is unusual among 
such histories for its complete detailing of the stage: 
of growth and the individual careers of the Spangle 
family. We commend it to those who are contem= 
plating such a document for their own companys 


1. Chicago Section of 
the AACT was treated last month to an intensely in 
teresting talk on Radiation Preservation of Foods 
by Dr. Robert Tischer of the Quartermaster Insti- 
tute. Development of techniques in this area are 
being investigated by over seventy firms in coop 
eration with the government, with results pooled 
for all interested parties. While practical applica- 
tions are a few years off yet, and applications im 
candy manufacturing even further, there is little 
doubt that we will all benefit personally from this 
development. 

The most promising application in this industry 
seems to be in raw material sterilization. Destruc- 
tion of harmful and objectionable life in nut meats 
and fruits will probably be the first application. 
There are few candies that would appear to bene- 
fit from this treatment, though cream centers are 
one, for the problem of fermentation would disap- 
pear with irradiated candies. 


1. comparison with the 
last few years, 1956 candy sales seem to be shaping ¥ 
up to be a whing-dinger, at least according to the 
reports of the Dept. of Commerce. For the first 
eight months this year, they report that candy 
sales are up 8% in tonnage and 6% in dollars 
over ’55, the pleasantest figures to come from them 
in many a year. The heaviest increase, as has 
been the case in recent years, is in packages re- 
tailing under 50c per pound. Significant increases, 
however, have come in areas which have shown 
steady decreases recently, a nine percent increase 
in packages retailing for over $1 per pound, and 
a 7% increase in bar goods sales. 

If Halloween was as good overall as it seemed 
to be from scattered reports, and Christmas lives 
up to (or close to) expectations, 1956 should be 
quite a year for the candy business, raising both | 
total tonnage sales and per capita sales above re- 
cent years. 
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HYFOAMA 


( wkifbrrg agent 


LEAST EXPENSIVE 
MOST EFFECTIVE 


> © © 2 2.2 2 


HYFOAMA IS OUR ONLY PRODUCT |! 
Our whole resources are devoted to making the 


safest whipping agent for the industry. 


We ‘ll gladly prove what we claim 


by sending you a collection of 


CANDY SAMPLES. 


ee, FO, Se Se ee 


Pacific Coast 


O. ]. WEEKS Co. Inc., \. C. J. SPIKERMAN Ltd., 
. 44 North Moore Street, 175 East Broadway, 
Hyfoama jis currently a aan a8 ee poronsintiny yt 


used in 44 countries | Please send me 
Working Sample, New Formula Booklet, Candy Samples. 


Name 
Firm Position 


Address 


City Zone State 
Manufacturers : 


NOTE: for convenience in mailing, cut off Coupon and paste on postcard 





LENDERINK & Co. N.V. 


—~ £Od& TY € 2 se 2 2.8 oe See ae ee HOLLAN D 


BETTER PRODUCTS FOR BETTER CANDY 


Have you talked to your Staley Representative 
about these problems? 


You should! Because your Staley Representative is an expert in your 
field. He knows your problems . . . and he has the know-how to help you 
solve them! His success as a trouble-shooter is well known. Candy 
manufacturers all across the nation have found the ‘Man from Staley's” 
a good friend to have. 

Next time you are faced with one of these profit-stealing problems, 
call in your Staley Representative. He'll be glad to tackle any technical 
question you hand him. And there is no charge for his services, of 
course. It’s his job to help you. You can reach him at the Staley office 
nearest you . . . all Branch Offices are listed below. 





QUALITY CONFECTIONERS’ PRODUCTS 


Sweetose’ Syrup 
Regular & Intermediate Corn Syrups 
Sta-Sol’ Lecithin 


Confectioners’ Starches 
A. E. Staley Manufacturing Company, Decatur, Illinois 
Branch Offices: Atlanta . Boston - Chicago - Cleveland . Kansas City . New York - Philadelphia . San Francisco . St. Louis 


Corn and Soy Bean Oils 
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For the choice qualities— 


BEST FOODS OILS 


Kisses, taffees, nougats and all chewy goods become prime 
choice when Best Foods oils are used. 

Best Foods oils are preferred by quality minded 

candy manufacturers everywhere. WITH BEST FOODS 


YOU DO BETTER 


NUCOLINE — 76° 
FILBISK — hydrogenated coconut oil, 92°-110° 


$-70-XX Hard Butter — exclusive, patented and uniform 
in quality; controlled low-melt fractions. 


Available in desired melting points. 


EW YORK @ CHICAGO @ DALLAS @ SAN FRANCISCO 











Where to use regular and high 
conversion syrups for better candy... 


If you produce hard candy, jellies, gums, fondants or marsh- am ~ MAN bse J paen aay: 

. t the s or 
mallows, you will find a Rex or Globe Corn Syrup that is iene cot aelted i weer ween He 
perfect for the job. Available in a broad range of types and pee poet Car polinoe Sagdle se gg ctomagpener 
fluidities, each is perfect for certain candies—and together they lent products. 


cover the field. 


Regular conversion Globe is ideal for blending with hard candy 
ingredients. It prevents undesirable color changes, stickiness 

ini igh- ; 1906 + 50th ANNIVERSARY + 1956 
and graininess. Rex and high conversion Globe ‘Produce an cane PAEREETS Gapeent® COMPANY 
excellent “bob,” as well as giving body and retaining moisture 17 Battery Place, New York 4, N. Y. 
in marshmallows and gums. 


GLOBE’and REX’ corn syrups 


Corn Products makes these famous products for the confectionery industry: 
GLOBE and REX CORN SYRUPS - BUFFALO? and HUDSON RIVER® STARCHES and CERELOSE® BRAND DEXTROSE SUGAR 
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Coatings made with DURKEE’S PARAMOUNT 
help her choose your product 





With impulse-buying items such as candies coatings made with Durkee’s Paramount— 
and confections, what Jooks better, sells better. available in varying degrees of hardness to 
Coatings made with Durkee’s Paramount meet the specific requirements of all types 
give your product real eye appeal...realtaste of confections. Durkee’s trained specialists 
appeal. Ask your regular supplier about will be glad to show you how best to use them. 


PARAMOUNT COATINGS ARE FAMOUS FOR: 


@ High Gloss Retention 

@ Greater Stability and Longer Shelf Life 
@ Greater Bloom Resistance 

@ Year ‘round Top Performance 


DURKEES PARAMOUNT 


One of Durkee’s Famous Foods 


DURKEE FAMOUS FOODS « Elmhurst, New York e¢ Louisville, Kentucky ¢ il 47, Ulinois © Berkeley, California 
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WITH 


ATLAS 


Self-Measuring 


CERTIFIED COLOR CUBES 


Than Any Other Way! 


QUICK ! Atlas Self-Measuring Color Cubes are the 
fast, easy, fool-proof way for anyone to color a hard 
candy batch of any size. Atlas Color Cubes are readily 
and fully soluble in hard candy. 


ACCURATE! The patented* self-measuring feature of Atlas 
Color Cubes guarantees dependable color uniformity in every 
batch. In a 1 Ib. box, each of the 8 2-0z. squares is precision- 
scored to form 16 color cubes per square. They break off easily 
and exactly, assuring accurate color control every time. 


ECONOMICAL ! Atlas Color Cubes save you time and 


money. No waste — no muss — no time lost preparing 
pastes — and everything, even hands, are kept clean. 


Want proof ATLAS Certified Color Cubes 
are best for your needs? Try a box... 
if not entirely satisfactory return the 
unused portion for full credit. 






CHOCOLATE BROWN 


ee etn — 
ty 
= 


MOLASSES BROWN 





STRIPING RED 





| 


oa. oaaaaadl 
JUST USE 1 CUBE TO COLOR A 35 LB. BATCH 
JUST 1 LB. WILL EFFICIENTLY COLOR APPROXIMATELY 


mee 4,500 LBS. OF HARD CANDY 
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YELLOW 





* REG. U.S. PAT. OFF. 











More Hard Candy Is Colored 
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“specific gravity of candies .. . 


mong the most important 
measures required for quality control of candy is that 
of specific gravity, or density. It is of particular im- 
portance where count lines are concerned. 

Density is what controls the weight of a piece of 
candy of any given dimensions, and, as most candies 
are made to a predetermined size of piece, any fluctu- 
ation of the density can completely upset the validity 
of costings. If, as is common under conditions where 
little or no control is exercised, the density can vary 
10% up or down, with a corresponding variation in 
the weight of ingredients required to make each 
piece, it will be apparent that some form of regular 
determination and control of density may well be- 
come a top priority item. 

In physics, density is defined as “concentration of 
matter, measured as mass per unit volume”, and 
specific gravity is defined as “the ratio of the mass 
of a body to the mass of an equal volume of water 
at 4° centigrade”. For all practical purposes, how- 
ever, the density of a piece of candy is obtained by 
simply dividing its weight by its volume. Any units 
of measurement may be used for both weight and 
volume, but laboratory practice is virtually standard- 
ized on grams weight and cubic centimeters volume; 
in U.S. factory practice, however, weight in ounces 
and volume in gallons is a widespread usage. Table 
1 gives a simple comparison of ounces per gallon 
with grams per cubic centimeter. The special ad- 
vantage of using grams per cubic centimeter is that 
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99 


BY J. W. MANSVELT 


Chief Chemist e Lenderink & Co. N. V. 


the density of water is almost exactly 1 gram per cc., 
so that specific gravity and density in grams per cubic 
centimeter are, for all practical purposes, identical. 

The densities of masses used in candy manufaeture 
vary greatly—from 1.58 grs/cc or 212 ozs/gallon for 
pure sugar crystals to 0.15 grs/cc or 20 ozs/gallon for 
a very light marshmallow. Table 2 lists the average 
densities of a number of typical raw materials and 
the candies which are made from them. 


he method adopted actually to determine the 
density of any particular sample naturally varies, ac- 
cording to the nature of the sample itself. For more 
or less fluid light creams such as marshmallows and 
frappes, the commonest and simplest method is to 
take a 1 quart measure and fill it flush with the top. 
The difference in weight (ounces) between the filled 
can and the empty can, multiplied by 4, gives the 
density in ounces per gallon without more ado. If 
the cream is a stiff one, the can is usually filled with 
the help of an ordinary baker's piping bag (large 
nozzle). The only special care needed is to make 
sure that no large air bubbles are folded in with 
the cream when it is filled into the measure, as these 
can naturally cause an entirely false result. 

A widely used method, of a fair degree of accuracy 
and suited to all types of firm (non-flowing) candy, 
is one based on Archimedes’ principle. A piece of 
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Clearlube!| : 


Batch after batch ... with only one application - 


... A new high quality anti-sticking agent developed and perfected 
by W. A. Cleary Corporation makes all releasing tasks as easy as 
water off a duck’s back. Clearlube is made from the finest vegetable 
oils. It is stable, highly resistant to rancidity, and offers a combina- 
tion of superior release properties not available in any other single 8 
lubricant on the market. Clearlube carries the same high quality of 8. 
all the Cleary Products that have proved their excellence in the 8 
candy industry for many years. % 


Put new Clearlube in your production picture as an anti-sticking pans 


agent for release of batches on cooling slabs, stock pans, trays, and TYPES 
tubs, or as a lubricant for rollers and scoring equipment. 


For more detailed information on Clearlube and other Cleary pro- — 

ducts call or write W. A. Cleary Corporation, New Brunswick, fats 

New Jersey. pean 

A THIRTY-FIVE POUND wae 

° = PAIL IS AVAILABLE AT ona 

yw Clearwip ‘ Clearate ° Clear fla DRUM PRICE FOR TRIAL wes 
PURPOSES toffee 

W. A. CLEARY CORPORATION hard 

jellie: 


Manufacturing Chemists new srunswick, N. J.. CHICAGO, ILL., BELLVILLE, ONT. ane 
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candy is first weighed in air and is then weighed 
again when submerged in a suitable liquid of known 
density. A fairly accurate balance is required, giving 
a reading to the nearest 0.02 grams or 0.33 grains 
(a laboratory type “rough weighing balance”). The 
usual set-up is depicted in Fig. 1; the extra bits and 
pieces are very easily made up by a handyman. 

“A” is simply a bridge piece of sheet metal, ar- 
ranged so that a beaker “B” can be stood directly 
over the left hand scale pan, wide enough and high 
enough to allow the balance to swing without bring- 
ing the pan into contact with the beaker or the 
bridge piece. “C” is a piece of thin sheet metal, 
about 1” square by .125” thick; copper on stainless 
steel are the metals usually chosen. It has a hole in 
the top and a fine wire hook on the connector piece 
“E” slips into this. The piece of candy being tested 
is “stuck” on to the sheet metal square “C”, which 
must be heavy enough to ensure complete submersion 
even though the candy wants to float. In practice, one 
has a number of pieces “C” and it is important that 
they should all be precisely equal in weight (achieved 
by filing off a corner, adding solder etc.). The two 
pieces “D” are simply wire hooks equal in weight; 
one of these, together with one of the spare sheet 
metal squares “C”, is hung on the opposite side of 
the balance as a counter-weight. “E” is a small 
diameter wire hook of the right length to ensure 
that the metal square dips completely below the 
surface of the test liquid in the beaker; it is usual to 
arrange things so that the bottom of the sheet metal 
square is about %” clear of the base of the beaker 
TABLE 1. CONVERSION OF DENSITIES EXPRESSED IN 


OUNCES PER U.S. GALLON TO GRAMS PER CUBIC 
CENTIMETER. 


OZS /GALLON G/CCM OZS/GALLON G/CCM 
16 0.120 96 0.719 
20 0.150 100 0.749 
24 0.180 104 0.779 
28 0.210 108 0.809 
32 0.240 112 0.839 
36 0.270 116 0.869 
40 0.300 120 0.899 
44 0.330 124 0.929 
48 0.359 128 0.958 
52 0.389 132 0.988 
56 0.419 136 1.018 
60 0.449 140 1.048 
64 0.479 144 1.078 
68 0.509 148 1.108 
72 0.539 152 1.138 
76 0.569 156 1.168 
80 0.599 160 1.198 
84 0.629 164 1.228 
88 0.659 168 1.258 
92 0.689 172 1.288 


TABLE 2. DENSITIES (in grams Ry cubic centimeter and 
in ounces per U.S. gallon) OF SOME INGREDIENTS AND 
TYPES O CANDIES. 


ozs/ gallon grams/cc 
sugar (crystal) 211 1.58 
corn syrup (43°Bé) 190 1.42 
fats 123 0.92 
peanuts 160 1.20 
water 134 1.00 
fondant 200 1.50 
frappé 50 — 80 0.40 — 0.60 
nougat 92 — 160 0.70 — 1.20 
toffee & caramel 135 — 190 1.00 — 1.40 
hard candies 175 — 200 1.30 — 1.50 
jellies 180 — 195 1.35 — 1.45 
marshmallow 25 — 70 0.20 — 0.50 
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when in balance. “E” also has a weight permanently 
attached to it; this weight is adjusted until the com- 
plete set-up, without any candy, is balanced when 
the beaker is filled with the test fluid. If a piece of 
candy is attached to the left hand sheet metal square 
“C”, therefore, the balance will read the submerged 
weight of the candy without further adjustment. 

Once the apparatus has been assembled and ad- 
justed for balance, determination of the density of 
any sample is a quick and simple operation. A piece 
of candy (10 grams, or % to % ounce, is about right 
for the size of apparatus described) is simply ‘stuck” 
to the metal square; a little water or corn syrup is 
generally used as adhesive. The weight of the candy 
in air is first obtained by attaching the square “C” 
directly to the hook “D”, the special connector “E” 
being omitted. “E” is next inserted between “D” and 
“C” and the square is dipped into the beaker of test 
fluid “B”; a re-weighing gives the weight of the 
candy when submerged in the test fluid. If Wa= 
weight in air (grams) and WI = submerged weight 

? Wa 
(grams), Density of candy War Wi 
where d = density of test liquid in grams per cc. 

Should the candy have a lower density than the 
test fluid, balance the scale by adding weights to 
the left hand pan instead of the right hand one, and 
treat WI as being a negative weight (ie. add W1 to 
Wa in the formula, instead of subtracting it). 

The highest degree of accuracy is obtained with 
this method when the test fluid is of approximately 
the same density as the candy being tested. Suitable 
test liquids for most candy work include the following: 





x d grams per cc. 


Acetone d = 0.79 grs/cc 
Isopropy! alcohol d = 0.79 grs/cc 
Ethyl acetate d = 0.90 grs/cc. 


The density of the test fluid should be periodically 
checked by means of an aereometer, as it may be- 
come adulterated in the course of repeated tests; 
care must also be taken that the whole of the sheet 
metal square is completely submerged and that it 
does not touch the sides or bottom of the beaker. 

A third method, very simple indeed but not very 
accurate, is to prepare a series of test liquids of 
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graded densities (e.g. d = 0.7 grs/cc to d = 1.2 grs/ec 
by steps of 0.1 gr/cc). Pieces of candy are simply 
dropped into beakers containing the liquids to see 
whether they sink, hover or float. Table 3 shows the 
liquid composition commonly used, but it is very 
necessary to make frequent checks of the actual 
density, by means of a hydrometer or a balance of 
Mohr. Note that the lower density liquids are highly 
inflammable and should be handled with care. This 
method is a very convenient one for rough work and 
involves the absolute minimum of apparatus; it is 
commonly used for quick testing in a sample making 
department but it cannot be recommended for serious 
production control, partly because of the fire risk and 
partly because of the somewhat uncertain accuracy. 


TABLE 3. APPROXIMATE COMPOSITION OF TEST 
LIQUIDS FOR DETERMINING DENSITY BY THE SINK- 
OR-FLOAT METHOD. 


density ces. trichloro- ecs. 
grs/cc ozs/ gallon ethylene hexane 

1.40 186 92.5 7.5 
1.30 173 80.0 20.0 
1.20 160 67.5 32.5 
1.10 147 55.0 45.0 
1.00 134 42.5 57.5 
0.90 120 30.0 70.0 
080 107 17.5 82.5 
0.70 93 5.0 95.0 


The compositions quoted are approximate only, since the purity 
of these solvents tends to vary. Density should be checked 
occasionally with a hydrometer or balance of Mohr; it is easily 
adjusted by a sniall addition of one or other of the solvents. 
CAUTION—Most of these mixtures, especially the low density 
ones, are highly inflammable. 

















HOW TO SALVAGE 
SCRAP CANDY 


(Revised Edition) 
By 


Wesley H. Childs 


Tells how you can re-use scrap candy in- 
gredients without loss of value. Also, how 
you can reconstitute the raw materials to 
perform primary functions in first-grade 
goods. This booklet has chapters on 


1. HARD CANDY 


2. CHOCOLATE-COATED PIECES 
3. GUM and PAN ROOM PIECES 


Price Per Copy—$2.00 


Book Sales Dept. 
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WILBUR-SUCHARD CHOCOLATE CO., INC., LITITZ, PA. 


wlll “i always wemenbertil.. 


WILBUR-SUCHARD 


Chocolate )||_ 


COATINGS 
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LATINI'S FAMOUS 
CHOCOLATE SPRAYING SYSTEM 


Unexcelled for panned goods and pre-building for the 
enrober. 
Increases production 
Eliminates doubles and clusters 
Uniform coating 
Low labor factor 


Available in 4-pan Systems and up. A _ non-skilled help 
operation with a daily output of approximately 1,000 


t 
a pounds per pan. 
LATINI CHOCOLATE SPRAYING SYSTEM 











RASCH AUTOMATIC 
TEMPERING MACHINE 


Positive tempering achieved 
through sub-cooling and re-heat- 
ing to working temperature. 


Unit acts as pump, delivering 





chocolate to point of use. 


Mill River Pump Bars 


Available in sizes to fit any 
Faster, better, and more accurate due to pre- application. 


cision workmanship. Water-sealed—Sanitary— 
No Grooves—No Washers. 


TR-5 — 300 to 1000 Ibs. per hour 
TR-10-— 500 te 2000 Ibs. per hour 


Available in all sizes. TR-20—1000 te 4000 Ibs. per hour 





Single, double, triple and quadruple row for 
all depositors. 


TR-2—90-400 Ibs. per hour. 


Also available—Special Chocolate Pump Bars— 
Sanitary Stainless Steel Hoppers. 


nepresomative: Mohn Shefjman, Inc. 


152 West 42 Street New York 36, N. Y. 
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Outstrip competition with 


PLANT LAYOUT SERVICE 


and Chocolate Processing Equipment 


by Lehmann 


Model 651 CV Five Roll Refiner 


If you contemplate new plant construc. 
tion, or renovation of existing facilities, 
contact Lehmann before your plans are 
crystallized. It may save you important 
money and insure an improved competi- 
tive position for your products. 
Lehmann designs plant layouts for effi- 
cient, low-cost handling and process con- 
trol. In addition to the standard machines 
shown, Lehmann will design and fabricate 
for individual plant requirements. We use 
standard commercial units wherever pos- 
sible, whether manufactured by us or not, 
for low-cost, trouble-free operation. 


Preferment of Lehmann engineering and 
equipment by leaders in the industry, 
stems from sound appreciation of the fact 
that processing machinery providing 
characteristic Lehmann features can be 
produced only by a company with seasoned 
experience—more than a century in this 
case. 


Model 450 Twin Paste Mixer 





Model 913 ACL 
Three Roll Liquor Mill 





Chocolate Tempering Machine 





Model 40MU 
4000 Ib. Emuisifier 





Model 48 D-LX Triple Milt 


ume J. M. LEHMANN COMPANY, Inc. 


COAST-TO-COAST SERVICE 
Moore Dry Dock Campany Oakland, California Lammert & Mann Co. Chicago 12, Illinois J. M. Lehmann Co., inc. Lyndhurst, New Jersey 
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Fuom Sig Cone You'll find 


CORRIGAN BULK SUGAR 
HANDLING SYSTEMS 


at work profitably and efficiently 








In refineries—in railroad cars—in food processing plants— 
Corrigan’s sugar systems are daily slashing materials handling 
costs. If your company refines and transports sugar or if you are 
a manufacturer using large quantities of sugar, it will pay you to 
learn why more and more companies are using Corrigan’s quality 








engineered sugar handling systems. 


Our sugar systems are at work in: 





14 refineries located in the United States, Canada, Manila, Cuba and Puerto Rico; 
70 condensation-proof railroad cars (Corrigan designed and patented); and in 


55 food processing plants, representing 15 different types of industries. 








TYPICAL 
SYSTEM 











CORRIGAN 
BULK SUGAR CAR 
OR TRUCK 








FOR A FREE PLANT SURVEY by one of our engi- 
neers — with facts and figures showing how a 
Corrigan system pays for itself — simply call 


us or any of our sales offices. 























MATERIALS HANDLING SPECIALISTS TO INDUSTRY FOR OVER 30 YEARS 


Main Office-Plant 
41 Norwood Street, Boston 22, Mass. 
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One important reason why more companies are selecting J. C. 
Corrigan Co. to design, manufacture and install their sugar sys- 

tems is our broad and successful experience in this field for a 
jiversified list of America’s ‘‘blue chip’’ companies. 











Sales Offices 
NEW YORK CITY 
Graybar Building 
LExington 2-9144 


SYRACUSE, N. Y. 
SYracuse 9-4208 


NEW HAVEN, CONN. 
HObart 7-2577 


RUTHERFORD, N. J. 
GEneva 8-2141 









UP TO 5000 


INDIVIDUAL CANDIES 


PER MINUTE— 
wih HANSELLA’S 


SUPER ROBUST! 


‘Te Hansella Super Robust converts as much as 230 feet of 
rope per minute into individual shapes without seams. This 
high speed stems from the Super Robust’s patented “New- 
Way” forming method, which uses a greater portion of the 
die-head forming capacity. The sugar rope is fed to the Super 
Robust from the rear and carried almost completely around 
the die-head, resulting in a longer forming action that gently 
forms the pieces into shape. This “New-Way” forming action 
gives longer die life, too. 

By using Hansella’s feeding units — either 19 H Batch 
Former, 65 D Rope Sizer combination, or 73 E Vertical Feeder 
and Rope Sizer — with the Super Robust, a completely auto- 
matic forming line is made, thus reducing labor and assuring 
uniform size pieces. 

And the Hansella automatic feeding unit can also be used 
on other forming or cutting machines. 


. 
: 65 D HIGH SPEED 
° ROPE SIZER 









73 E VERTICAL BATCH FEEDER 
AND ROPE SIZER 


Complete technical service 
and factory original parts 
available from our 

New Jersey plant. 


“i. ° 


wy 
- ; 


TYPE 85 A SEAMLESS TABLET MACHINE 


SPECIFICATIONS 


Output—top speed up to 230 feet of rope per minute 
Second Speed—Up to 188 feet per minute 

Low Speed—Up to 132 feet per minute 

Floor Space—4’ x 3’ x 4’ high 


Here are some Super Robust 
highlights — features that could 
mean greater production 


in your plant: 





Completely automatic by using 
Hansella feeding units. 





Operates at three different speeds 
to meet your production require- 
ments. 





Forms balls and various shapes 
from 5/16” up to 1%”. 











*Depending upon size of piece. 


HANSELLA MACHINERY CORPORATION Write for 





illustrated literature 
containing additional 
information. 


28 — The Manvfacturing Confectioner 









addit 
addit 
tend: 
and 

wrap 


for 










This is one of the lines of beaters that make 
frappe, which is an ingredient in most of Hoben’s 
bars. Hoben is one of the largest buyers of egg 
white in the Mid West. 


Syrup and nuts are folded gently and quickly 
into frappe by this tilting mixer. The hopper 
into which the candy is being poured feeds the 
forming and cooling line below. 


the renovation of Hoben Candy Corporation 


ute 
BY STANLEY E. ALLURED, Editor 
H oben Candy Corporation has a new lease on life, crease in line speed. Two more production lines will 
and it looks like this lease will be good for a long then be added increasing the daily production over 
term. Since F. A. Martoccio bought the company in 100,000 boxes of candy bars per day on a two-shift 
1955, the plant has been completely re-equipped to basis. 
turn out an amazing amount of candy. This type of concentration of production, as prac- 
The building, fifty feet by three hundred and fifty ticed at Hoben, on a line of bars that can be made 
feet, is admirably suited for the type of candymaking on a single line of highly mechanized equipment 
lines installed. The bars are generally different to provides an exceptionally low labor cost per box 
those produced by Hollywood Candy Company, of of finished bars. This in turn allows the firm to give 
which Mr. Martoccio is also president. They are the consumer a lot of candy for his money, and at 
rectangular, coated, with nougat or caramel centers the same time provide the distributor a comparatively 
with or without nuts. Two similar parallel lines are large margin. 
a set up to produce 25,000 boxes of bars per shift. This 








capacity, which has been operated at two shifts most 
of the time, is due for increase as soon as a new 
addition to the building is completed this fall. The 
addition is fifty feet by two hundred feet, and ex- 
tends the length of the building to over five hundred 
and fifty feet. It will allow the addition of more 
wrapping machines on each line, and thereby an in- 
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The proof of the potential in a high volume plant 
that is highly mechanized is the most recent Hoben 
bar, Pic Nic. It is slightly over one ounce, coated 
and wrapped, and sells for three cents. In fact, the 
three cent price is printed on the wrapper. This bar 
is only possible in this type of plant, where the 





AN NO UN @ EM ENT 


As of October lot, 1956 
BY SPECIAL APPOINTMENT 


NATIONAL EQUIPMENT CORPORATION 
IS TO SERVE AS SOLE REPRESENTATIVE 
TO THE CONFECTIONERY INDUSTRY 
IN THE UNITED STATES AND CANADA 


for> 
Rose Brothers, Ltd. 


GAINSBOROUGH, ENGLAND 


WORLD-FAMOUS PRODUCERS OF 


HIGH SPEED PRE-FORMED eae Fy BATCH ROLLERS © AND OTHER MACHINES 
CUTTING AND TWIST WRAPPING (AY AND FOR THE. 
WRAPPING MACHINES MACHINES AS BATCH FEEDERS CONFECTIONERY INDUSTRY 


The Epitome of Engineered Excellence, Efficiency and Economy 


National Equipment will act in the capacity of exclusive sales representative for ROSE 
equipment, render service on ROSE machines now in operation and handle ROSE 
replacement parts. By reason of National Equipment’s specialization and experience in 
the confectionery field, this new arrangement should prove to be a source of preeminent 
satisfaction for all of our many friends. 

Floor space at our New York and Chicago headquarters is being readied for display, 
demonstration and warehousing purposes. And . . . the entire National staff—management, 
engineering, sales and service—is anticipating the pleasure and privilege 
of discussing your production requirements which can be 
satisfied with ROSE machines. 


NATIONAL EQUIPMENT CORPORATION 


153-157 Crosby Street ® New York 12,N. Y¥. © CAnal 6-5333 





167 North May Street ®@ Chicago, Illinois © Seely 3-7845 


30 — The Manufacturing Confectioner: 





yious c 
busine 
Chicag 
held a 
includi 
pany. 

and Sa 
of radi 











overhead and fixed costs are spread over a heavy 
tonnage, and where the direct labor costs are at a 
bare minimum. 

Melvin Morse, the plant superintendent, is the only 
executive, other than Martoccio, who has had pre- 
yious candy experience. Mr. Morse entered the candy 
business with the A. G. Morse Candy Company in 
Chicago, operated by his uncle. Since then he has 
held a wide variety of positions in different firms, 
including a few years with Hollywood Candy Com- 
pany. Harry M. Ricker is the assistant to the president 
and Sales Manager. Mr. Ricker came from the field 
of radio and television broadcasting. W. O. Trinei, 
the office manager, had been in the oil and gas 
business in the Southern Illinois area. 


This is a view from the lower floor looking up 
at the lower part of the feed hopper. Two rolls 
feed candy evenly and continuously from the 
hopper onto a moving steel belt. 


The lower part of the feed hopper is at the 
far right, and one of the steel edge bands in 
the center left. The warm candy spreads on the — 
belt, and is leveled by a bar out of the picture 
on the left. 
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WORRIES ! 


Here’s what you get when you put a 
Taylor Automatic End-Point Control 
System in your plant: 

Protection against over-cooking and under- 
cooking—the “end-point” temperature of 
the kettle’s contents cannot be exceeded. 
If the batch is right it will be perfectly 
concentrated to give maximum yield. 
Consistently uniform product quality every 
batch is as good as the one before it. 
































Big savings in material and labor — even 
an inexperienced operator can handle a 
whole line of kettles. Your production 
goes up! 

Complete chart record of each day's produc- 
tion—you know what you made and 

how you did it . . . batch by batch. 

A completely coordinated candy kettle con- 
trol system—a Taylor End-Point instal- 
lation includes a Futscope* Recording 
Temperature Controller, control valve, 
pilot valve, air push button and all 
required accessories. All the operator 
does is push a button. The Taylor Auto- 
matic End-Point Control System is ideal 
for sugar and glucose boiling kettles, 
fondant kettles, caramel cooking kettles, 
jam and jelly kettles, and many other 
critical cooking operations. 

There’s a Taylor control system for al- 
most every phase of your confectionery 
processing. Specify “Taylor-equipped, 

as usual,” when ordering new equipment 
or modernizing your present plant. 

Write today for Catalog 900. Taylor 
Instrument Companies, Rochester, N. Y., 


and Toronto, Canada. *Reg. U. S. Pat. Of. 


aylor /nslruments 
MEAN ACCURACY FIRST 








EXACT CONTROL 


of Moisture Content 


To Improve Your Product 
or Protect Your Materials 
or for Processes or Tests 


@ This Niagara Air 

Conditioning Method 

dries air directly and 

measurably, using a 

moisture-absorbing 

liquid spray. It makes 

humidity control a separate function from lowering 

or raising temperatures and gives you precise control 

with thermostats alone; no moisture-sensitive devices 

are needed. You have simpler, more trustworthy, less 

expensive control instrumentation. Niagara precise- 

control installations have the best record for reliability. 
Niagara Air Conditioning provides you with any 

temperature and relative humidity you need, Using 

“Hygrol” absorbent, it is not expensive to operate, 

saving the refrigeration commonly used to condense 

moisture and making re-heat unnecessary in most 

cases. It gives large capacity with compact, easily- 

maintained equipment. Ask for Descriptive Bulletins 

#112 and #121. Address Dept. MC 


NIAGARA BLOWER COMPANY 


405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U. S. and Canada 


The warm candy enters this cool room as soon 
as it is leveled on the belt. It enters on the top 
level at the far end, and travels on the top belt 
around an end pulley. It then falls to a steel 
belt below and leaves the room just below where 
it entered. This room is kept from 10°F. to 35°F., 
depending on the type of candy being run. The 
belt speeds are also variable to allow a cooling 
time of from eight minutes to about fifteen min- 
utes. This flexibility of operation allows a wide 
range of candies to be made with this equip- 
ment. 


This view in the cold room shows the candy 
starting over the end pulley of the top belt. 


, After rounding this turn, it falls to a lower steel 


belt that takes it back out just below the place 
it entered, ready for cutting. 
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BANTAM 6” 


JUNIOR 16” 


SENIOR 32 


JUMBO 48” 
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. .. the Racine Depositor will deposit any kind, size or shape of candy — 
creams, mint or chocolate patties, cocoanut kisses, pralines, mound, bars, 
kisses, wafers, bits, stars, nonpareils, and a range of candies too numerous to 
mention. 


Deposits can be made in all types of molds, foil or paper cups, or direct on 
trays, plaques, or belts. And the Racine Depositor assures absolute uniformity 
of size and weight, with a minimum of labor cost, and a maximum of depend- 
able trouble-free production. 


Profit by modern methods of candy production with a machine that more 
than pays its way in production, quality, and labor savings. There are four dif- 
ferent models to meet the requirements of every shop. Write or phone for details. 


VACUUM CANDY MACHINERY CO./ RACINE CONFECTIONERS MACHINERY CO. 


15 PARK ROW, NEW YORK 38, N. Y. 
Western Office and Factory: Racine, Wis. / Eastern Factory: Harrison, N. J. 





Cooling Tunnel 
tL ec 0) Belts and Plaques 

%& Reflecto Cooling Tunnel Belting and Plaques— 

Single Texture, Double Texture, Double Coated 
% Mira-Gloss Cooling Tunnel Belting 
% Caramel! Cutter Boards and Belts 
% Bottomer Belts (Endless—Treated or Untreated) 
te Feed Belts (Endiess—Treated or Untreated) : ag gacoeas between coating and 
% Packing Table Belting (Treated and Untreated) 
% Innerwoven Conveyor Belting 
%& Batch Roller Belts (Patented) 
% Wire Belting “Buy Performance” 


% Vee Belts 
%& Hose (Air; Water; Steam; Oil; Creamery) 





A Coated Fabric— 
Not A Lamination 
e A smooth bright finish given to bottoms 


e No cracking or wrinkling of belt, causing 
poor bottoms 


Branch Offices 


Atlanta New York 


BURRELL Call or write for samples Cleveland San Francisco 


BELTING CO. 7501 NORTH ST. LOUIS AVE., SKOKIE, ILLINOIS 








“Dark and Light Chocolate 
in One Mixer 


Only Stehling offers you a 
2-COMPARTMENT MIXER 


A vertical center partition divides the Stehling 2- 
compartment chocolate mixer. Each compartment 
has separate agitators. 








Users work dark chocolate in one compartment, 
light chocolate in the other; or melt and mix in one 
while drawing off the other. 


One mixer does the work of two, with superior mix- 
ing action that no other mixer gives you. In capa- 
cities from 3000 lbs. to 15,000 for each compart- 


ment. 
Write for details today. 
1303 N. FOURTH STREET MILWAUKEE 12, WISC. 





Factory Representative: G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 


34 — The Manufacturing Confectioner 








This 
candy 
It has 
makes 
easy | 





linec 
pack 
strai 
cool: 
fron 
are 


plan 
cent 


for 








This cross cutter moves with the 
candy as it cuts the strips into bars. 
it has a variable speed drive that 
makes adjustment of bar length an 
easy and quick matter. 


Lynch wrapping machines are 
lined up on both sides of both 
packing belts as the bars travel 
straight through from coaters and 
cooling tunnels. Cartons are set up 
from blanks on the floor above, and 
are chuted down to a belt that 
serves the packing line. Mel Morse, 
plant superintendent, is in the 
center of the picture. 
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This rotary cutter slices the mov- 
ing slab of candy into strips the 
width of bars. The candy is firm 
enough at this point to take this 
cutting and leave a clean edge. 


Coating is received liquid, and 
stored in this huge tank prior to 
use. It is divided to hold four truck- 
loads of coating, and agitate it to 
start the tempering process well be- 
fore it is used. 





SAVAGE LATEST FIRE MIXER | 


MODEL S-48 
Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has 
many new features and conveniences: 


Automatic Temperature Control 

Variable Speed from 30 to 60 RPM 

Break-back within floor space 32” x 48” 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 12/2” deep or 16” deep 


You can save labor and obtain uniform batches by setting the thermostat for 





degree cook desired. It cooks and mixes batches of caramel, peanut brittle, | 
peanut candies, fudge, nougat, gum work, and with double action agitator is | 


ideal for coconut candies and heavy batches. 


Your inquiry invited 
Since 1855 


SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Ill. 








New 
Products 





A new bag sealer line to make tape 
sealing of bags easier and faster has 
been developed. They are hand op- 
erated units using a pressure-sensi- 
tive paper tape. The main feature of 
each unit is that both the sealing and 
cutting off operations are accom- 
plished by the operator in one move- 
ment. 

For further information write 
Minnesota Mining and Manufacturing 
Company, 900 Fauquier Street, St. 
Paul 6, Minnesota. 

A new smaller model continuous 
automatic mixer has been developed 
to give the smaller factory the ad- 
vantages inherent in this type of 
equipment. The manufacturer states 
that this mixer has a capacity of 125 
pounds to 750 pounds per hour of 
Cast Marshmallow and 75 pounds to 
450 pounds per hour of Grain Marsh- 
mallow. The machine, which is avail- 
able on lease or for purchase, is also 
adaptable for experimental pilot plant 
work, 

For further information write The 
E. T. Oakes Corporation, Commack 
Road, Islip, Long Island, N.Y. 








STANcase 
EQUIPMENT 


STAINLESS STEEL 


DRUMS 


MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 
Manufactured by 








ks The Standard Casing Co., Inc. 
121 Spring St., New York 12, N.Y sd 
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New 
Products 


A new bulk sugar trailer has been 
developed for delivering bulk granu- 
lated sugar to commercial users. The 
trailer is furnished with a pneumatic 
conveyor mounted on the front end 
of the trailer. The tank is pressurized 
so that sugar will flow from the tank 
into the pressure conveying line. A 
return line carries the dust back to a 
self contained dust collector in the 
rear end of the trailer. The clean air 
is then discharged back into the blow- 
er to form a closed air system. The 
tank is made of ten gauge mild steel, 
and is plastic lined. 

For further information write: Vacu- 
Blast Company, Inc. Belmont, Califor- 
nia. 


A New Plant for the Production of 
Liquid Glucose 

Anonymous, Food, Vol. 24, No. 
290 (1955)— 

This six page, illustrated article 
describes the processing methods 
now in use at the Albion Sugar Co., 
Ltd., Woolwich factory. Particular 
reference is made to the newly in- 
stalled separators which have re- 
placed the starch tables. 


Official Methods of Analysis of the 
Association of Official Agricultural 
Chemists. 


8th edition, 1008 pages, $12.00 
Association of Official Agricultural 
Chemists, P. O. Box 540, Benjamin 
Franklin Station, Washington, D. C. 





CODE DATE your 
CANDY BAR WRAPPERS 
on your wrapping machine! 


PRINT your CARTONS 
and SHIPPING CASES 
RIGHT ON 
your CONVEYOR LINE 


Write for information 


KIWI® CODERS CORP. 


3004-06 NM. Clark St., Chieage 15, tl. 
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Campbell weavers package the best 


candies on the Sugar Plum Tree ! 











. e because Campbell wraps them faster 
cheaper and assures 


flavor freshness! 





® Wraps 3 to 5 units per second! 

® Keeps candies factory fresh 

® Wraps without crush or breakage 

@ Requires no boards — unless desired 
© Uses all types of wrap materials 

® Heat, give or crimp seals 

@ Wraps products of most any shape 
® Save labor with 1 person operation 











WRITE for fully illustrated and 
descriptive Campbell catalog. 






New York office: 
55 West 42nd St. 

















DIVISION OF 
FOOD MACHINERY AND 
CHEMICAL CORPORATION 
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ALUMINUM CANDY MOULDS 
CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 
Now with a NEW FINISH 
which eliminates break-in-time 


CINCINNATI! ALUMINUM MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 





Classified advertising 
in The Manufacturing 
Confectioner is effec- 
tive. 


For 


Machinery for sale 
Machinery wanted 
Positions wanted 
Help wanted 
Business for sale 
Lines wanted 











— eo 


Just 2 People 2 


| 

and an | 

IDEAL WRAPPING 
MACHINE 


Can Package 450 
Caramels 
Every 
Minute 


Yes—that’s speed, 
but DEPEND- 
ABLE speed cou- 
pled with smooth, 
low-cost operation! 
Only 2 personnel 
required for this 
entirely automatic 
operation! 











WRITE TODAY 
for Important 


FREE Brochures 


IDEAL WRAPPING MACHINE COMPANY 

















-1025 Cherry St., Philadelphia, Pa. 





New Products 


A horizontal curve conveyor has been developed which 
uses a woven wire belt. The wire mesh belt is woven on 
a taper corresponding to the radius of curvature and thus 
fits tight. Unit drives are available powered from adjoin. 
ing conveyors. 

For further information write Wiretyer Corporation, 
230 Warburton Ave., Hawthorne, N.J. 


A candy printing machine has been developed that 
will imprint a brand name on hard coated candy at 
speeds up to 200,000 impressions per hour. All parts of 
the machine that come in contact with products are 
made of either stainless steel or chrome plated metal. 
Candies to be imprinted are placed in a hopper on the 
machine, and revolving drums pick up the products and 
place them in individual pockets on a travelling metal 
belt, that moves the products under the imprinting roller. 
The printing process is a combination of rotogravure and 
offset. 

For more information write: R. W. Hartnett Company, 


A new Differential Colorimeter has been developed 
which measures the color transmission and reflectance of 
substances within .0001 reflectance units. Of particular 
importance is the substantial improvement in sensitivity 
when dark samples are being measured. It is especially 
useful for measuring differences between colors for proc- 
ess control applications. A complete set of color measure- 
ments can be made in less than 30 seconds. 

For further information write: Manufacturers Engineer- 
ing & Equipment Corporation, Hatboro, Pa. 


“Engineering Standard Multiple V-Belt Drive” is a new- 
ly revised 24-page manual of recommendations by the 
Multiple V-Belt Drive & Mechanical Power Transmission 
Association and the Rubber Manufacturers’ Association. 
The first edition of this standard was issued in 1951. 
Basic changes include ten (10) pages of new horsepower 
ratings and also shows ratings for belt speeds from 200 
to 6,000 feet per minute. 

For copies at $1.00 each write: Rubber Manufactur- 
ers’ Association, 444 Madison Avenue, New York City, 
or Multiple V-Belt Drive & Mechanical Power Transmis- 
sion Association, 27 East Monroe Street, Chicago. 
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New Products 
A rotating-paddle-type bin level indicator has been de- CANDY EQUIPMENT PREVIEW 


veloped for use in hazardous atmospheres, and is listed 

by Underwriters’ Laboratories. A low torque motor ro- Published bi-monthly by 

tates the paddle at slow speed. Material building up in THE MANUFACTURING CONFECTIONER 

the bin stalls the paddle and motor, which signals or 

controls other equipment or warning devices. PUBLISHING CO. 
For further information write The Bin-Dicator Com- 418 NO. AUSTIN BLVD. 

pany, 13946-29 Kercheval, Detroit 15, Mich. OAK PARK, ILLINOIS 


A Miniature Magnetic Vibratory Feeder has been de- 
veloped for very accurate feeding operations where rel- 
atively small amounts of materials are involved. This 
feeder operates directly off an AC power line, and is 


Publishers of 
THE MANUFACTURING CONFECTIONER 


Tue Canpy Buyer’s Dimectory 


accurately controlled by a simple rheostat that varies Tus Puacussnc Exnovreves Guox Boos 
the voltage across the unit. Publisher 
For further information write: Eriez Manufacturing P. W. Allured 


Co., Erie 6, P. ‘ 
on ee ®, Fees Advertising Offices: 


A Continuous Metering and Precooking Machine has OAK PARK, ILLINOIS 
been developed for use with liquid sugar. It will meter Allen R. Allured 
in liquid sugar and pre cook it, then preheat and meter 418 No. Austin Blvd—Village 8-6310 
in corn syrup in any desired proportion to the sugar, a 5 gp 
and discharge the cooked syrup to a continuous cooker or New You i: & ¥ 
batch cooker. The proportion of corn syrup is variable James W. Allured 
over a wide range, and can be adjusted at will. An addi- 80 Wall St.—Bowling Green 9-8976 
tional gear pump can be attached for the purpose of ad- 
ding another ingredient in a fixed proportion to the other 
ingredients. 

For further information write: Hansella Machinery Cor- 
portion, Grand and Ruby Aves., Palisades Park, New 
Jersey. 


Copyright 1956, The Manufacturing 
Confectioner Publishing Co. 
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Here’s the perfect stock box for every candy kitchen, large or 
small. Unlike wood, TOTELINE’S fiberglass stock box is smooth, 
non-porous, seamless. It won’t splinter . . . retains no odor . . . 
and cleans so easily! Just dip it in hot water, and immediately 
it’s ready for re-use. 

LOW PRICED! The TOTELINE stock box costs surprisingly 
little, and — because it’s practically indestructible — lasts indefi- 
nitely without maintenance. 

With lid on, the TOTELINE stock box is dustproof, easy to 
stack. Without lid, box nests compactly. 


new DUST PROOF 
STOCK BOX 


of molded fiberglass 








Write for BULLETIN 477 


Made by MOLDED FIBER GLASS TRAY CO., LINESVILLE, PA. 


World’s largest producers of reinforced plastic trays and tote boxes 
IN CANADA: NEWAGE (CANADA) LTD. TORONTO 14, ONTARIO 
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leading confectioners from coast to coast prove that 
one girl and a Vibra-Pac can box at least 600 pounds 
of goods hourly. Vibra-Pacs improve appearance of 
goods, too — preventing scratching and. fingermarking. 
Simple, sanitary operation. Automatic card feeder. 


WAYS TO BIGGER PROFITS FROM COATED GOODS 


Reduce stock packing costs 60%! . . . with the proven Greer Vibra-Pac 


The Greer Coating Conditioner features Temperature 
Control Sensitivity — gains more consistent coating 
temperature control — increases product quality. The 
Greer Coating Conditioner brings a new concept of 
speed, efficiency and accuracy to chocolate melting 
and cooling. Simplicity of operation eliminates skilled 
operator; need for kettle space and batch preparation 
is eliminated also. Built-in pump circulates coatings to 
point of use. 


Write for details, and let our Sales 

and Engineering experience give 

you the benefit of numerous 

satisfactory instollations. 
Liquid Coating Users eliminate batch cooling — improve 
coating texture and uniformity. The Greer Cooling 
Tube Machine features gil the speed, accuracy and 
labor savings of the Conditioner except supplied less 
Melter. Exclusive Greer thin-film processing positively 
eliminates unstable crystals. 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 
Sales and Engineering Offices: Chicago, IIl., and San Francisco, Calif. 
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The MANUFACTURING CONFECTIONER’S. 


Candy 
Clinic 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manv- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Panned Goods; I¢ Pieces 


Code 11A6 
Milk Chocolate Panned Peanuts 
1 oz.—5¢ 
(Purchased in a chain drug store, 
Oak Park, II.) 
Appearance of Package: Good 
Container: Glassine bag sealed on both 
ends. Printed in dark brown and yel- 
low. 
Chocolate: Good 
Finish: Good 
Color: Good 
Texture: Good 
Panning: Good 
Peanuts: Good 
Taste: Good 
Remarks: The best chocolate panned 


peanuts we have examined this year. 


Code 11B6 
Salted Peanuts 
% oz.—S¢ 
(Purchased in a chain drug store, 
Oak Park, IIL.) 
Appearance of Package: Good 
Container: Cellulose bag, sealed on both 
ends. Printed in red, white and blue. 


Peanuts: 
Roast: Good 
Splits: About 25% 
Salting: Good 
Texture: Good 
Taste: Good 
Remarks: The best salted peanuts we 
have examined this year at this price. 


Code 11D6 
Salt Water Taffy 
8 ozs.—19¢ 
(Purchased in a super market,) 
Fort Wayne, Indiana) 
Appearance of Package: Good 
Container: Cellulose bag printed in pur- 
ple, blue and white. Imprint of beard- 
walk and water in colors. Pieces are 
wrapped in wax paper. 

Taffy: 
Colors: Good 
Texture: Good 
Flavors: Fair 

Remarks: Suggest some of the flavors be 
checked as they are not up to standard. 
Some of the pieces had a strong taste 
as if the shortening was old or slightly 
rancid. 





Candy Clinic Schedule For the Year 


JANUARY-—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Carameis; Brittles 
MARCH-—Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 


AUGUST—Summer Candies and Packages 

SEPTEMBER-—Bar Goods; 5¢ Numbers 

OCTOBER-Salted Nuts; 10¢-15¢-25¢ Packages 

NOVEMBER—Cordial Cherries; Panned Goods; 1¢ Pieces 

DECEMBER-—Best Packages and Items of Each Type Considered 
During Year; Special Packages; New Packages 
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Code 11C6 
Paraffin Bottles 
“se Oz.—5¢ 
(Purchased in a chain novelty store, 
Oak Park, IIl.) 
Appearance of Novelty: Good 
Container: 5 sugar bottles in a board 
container with paper handle. Printed 
in green, white and blue. Bottles are 
filled with colored liquid. The paraffin 
bottles are supposed to be used for 
toys when emptied. 
Colors of Syrups: Good 
Flavors: Good for this priced novelty. 
Remarks: A different and attractive nov- 
elty, cheaply priced at 5¢. 


Code 1IE6 

Butter Mints 

9 ozs.—29¢ 
(Purchased in a super market) 

Fort Wayne, Indiana) 
Appearance of Package: Good 
Container: Cellulose bag sealed top and 

bottom, printed in green and blue. 
Mints: 
Color: Good 
Texture: Good 
Flavor: Good 
Remarks: A good eating butter mint, one 
of the best we have examined this 
year. Well made and a good flavor. 


Code 1LIF6 
Macaroon Miniature Marshmallow 
5 ozs.—19¢ 
(Purchased in a super market,) 

Fort Wayne, Indiana) 
Appearance of Package: Good 
Container: Cellulose bag printed in 

brown, orange and yellow. Marshmal- 
lows are about the size of a marble 
rolled in toasted coconut. 
Marshmallows: 

Coconut: Good 
Marshmallow: 

Color: Good 

Texture: Good 

Taste: Good 











Helpful Books for Candy Plant Executives 





Choice Confections 


by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 


and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and’ gives many practical and 
economical ways of converting scrap candy into a use- 
ful form for re-use. 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 


raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1956 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 


_number of salesmen. This directory should be on the 


desk of every salesmanager as a reference guide. The 
information contained in these directories is not avail- 
able in any other published material. 





Book Department 
(] How to Salvage Scrap Candy The Manufacturing Confectioner 
Publishing Company obinitas Gap nadase ee 
$2.00 418 N. Austin Blvd. 
Oak Park, Illinois 
[) Choice Confections Gentlemen: 
$10.00 Enclosed is my check for $.......... to cover the cogt of the books 
I have checked at the left. 
OA on Candy ing as Sinny bak Oss caSaa eanee aon ee SE ehh ws asthe 006404h02 
$6.00 
EES ES SETS ONE SE Dea oe ee 


C) The Capdy Buyers’ Directory and 
The Bisestery of Candy Brokers 
$4.50 


ee 
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Remarks: A very good eating piece. Well 
made marshmallow and enough toasted 
coconut to give a good taste. The best 
of this type we have examined this 
vear. 





Code 11G6 
Coated Marshmallow Bar 
1% ozs.—10¢ 
(Purchased in a drug store, 
Cleveland, Ohio) 
Appearance of Bar: Good 
Size: Small for a 10¢ seller 
Wrapper: Foil wrapper printed in blue. 
Bar: 
Coating, Light: Fair 
Center: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: Highly priced at 10¢. 





Code 11H6 
Coconut Slice 
1% ozs.—S¢ 
(Purchased in a chain drug store, 
Cleveland, Ohio) 

Appearance of Slice: Good. Slice is about 
4” by 2”. Colors pink, white and 
chocolate. 

Wrapper: Cellulose wrapper printed in 
green. 

Slice: 

Colors: Good 
Texture: Tough 
Taste: Good 

Remarks: Suggest formula be checked, 
also the cook as the slice was very 
tough and hard. 





Code 1116 
Orange Sticks 
7 ozs.—39¢ 
(Purchased in a cigar stand, 
Chicago, Ill.) 
Appearance of Package: Good 
Container: Oblong shaped folding box, 
one layer type. White printed in 
orange and green. Cellulose wrapper. 
Appearance of Box on Opening: Good. 
Piece is a jelly stick with a sugar 


coating. 
Stick: 
Coating: Good 
Center: 
Color: Good 
Texture: Good 
Flavor: Good 


Remarks: A well made orange jelly. Very 
good flavor and good eating. 





Code 11J6 
Assorted Salted Nuts 
3% ozs.—29¢ 
(Purchased in a chain drug store, 
Oak Park, Ill.) 
Appearance of Package: Good 
Container: Cellulose bag, paper clip on 
top printed in yellow, red and white. 
Nuts: Peanuts, almonds, brazils, pecans, 
cashews, filberts 
Roast: Good 
Pieces: About 25% 
Texture: Good 
Salting: See remarks. 
Taste: Fair 
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Assortment: Good 

Remarks: Suggest salting of nuts be 
checked. Not enough salt was used. 
If there isn’t enough salt on roasted 
nuts they taste very flat. 


Code 1LIN6 
Licorice 
5% ozs.—19¢ 
(Purchased in a department store, 
River Forest, Ill.) 
Appearance of Package: Fair 
Container: Cellulose bag, paper clip on 
top printed in red, white and black. 
Bag Contained: 1 small folding box 
printed in red and white containing 
licorice snaps. 
Licorice Snaps: 
Colors: Too bright 
Texture: Tough 
Taste: Poor 
1 folding box printed in 
red and white containing 
licorice hollow sticks 
Licorice Sticks: 
Color: Good 
Texture: Tough 
Flavor: Good 
Other items loose in the 
bag were: 
Licorice pipe 
Licorice Sticks 
Cherry Sticks 
Licorice: 
Colors: Good 
Texture: Tough 
Flavors: Good 
Remarks: Suggest bag be printed to im- 
prove the appearance. Licorice pieces 
are too tough. Suggest formula be 


checked. 








Code 11P6 
Milk Chocolate Cigars 
2% ozs.—25¢ 
(Purchased in a chain novelty store, 
Oak Park, II.) 
Appearance of Package: Good 
Container: Folding box, oblong shape, 
printed in brown, yellow. Large win- 
dow. Overall wrapper of cellulose. 
Cigars are wrapped in gold, red and 
silver foil. Red and White printed 
paper bands. 
Chocolate: 
Color: Good 
Texture: Good 
Taste: Good 
Remarks: Attractive and neat novelty 
package. Well packed. 


Code 1106 
Peanut Butter Chips 
1 Ib.—59¢ 
(Purchased in a department store, 
Oak Park, Ill.) 
Appearance of Package: Fair 
Container: Chips are packed in a cellu- 
lose bag. Chips are wrapped in printed 





Taste: Good 

Remarks: Suggest bag be printed to im- 
prove the appearance of the package. 
A well made peanut chip. 





SUGAR & FACTS 


To predict sugar trends, 
our market researchers 


poke their fingers into ; 
g many pies. For instance, 


they recently came up 


with this item from the §¥ 


Manila (PI) Chronicle. 


Sugar exports from 


1950-55 in Pesos at par } 


value totaled 971,860,- 
669. At current exchange 
rates ($1—2.70 Pesos) 


S this figure should be 1,- 


312,011,903—a loss of 
340,151,234 Pesos to 
Philippine growers. 

Keeping abreast of such 
facts is vital for evaluat- 


ing world trends and 
their subsequent effect 
.on our markets. And 


that’s our business . . . 
reaching all over the 
world for data which help 
our clients buy at the 
best possible price. 


Perhaps our meticulous 
service can help you too! 


Setting the pace with 
better service 


CHARLES FUCHS « co. 
SUGAR BROKERS 
120 Wall St., WY. 5, WY. 
BOwling Green 9-7171 


Member 
N.Y. Coffee & Sugar Exchange. Inc 
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THE MANUFACTURING RETAILE 


how to sell the tourist market 


here the candy 
manufacturer is located in a “tourist center” which 
attracts thousands of out-of-town visitors seasonally 
or through the entire year, there is an excellent 
profit possibility according to Dennis Market, own- 
er of Santa Fe Candy Kitchen, in Santa Fe, New 
Mexico. 

A veteran of 39 years in the candy manufactur- 
ing field, Mr. Market has spent most of his mer- 
chandising career in history-laden northern New 
Mexico, where the shades of Kit Carson, Daniel 
Boone, and other famous frontiersmen are apparent 
at every turn. Santa Fe and neighboring Taos are 
two of the top tourist attractions in the state, and 
function on a year-round basis to attract visitors 
from all over the country. Consequently, the New 
Mexico candy manufacturer has put a lot of effort 
and thought into developing a sales program which 
is slanted directly at “the tourist market”. 

His experience covers the last 18 years, during 
which time Mr. Market has built the Santa Fe 
Candy Kitchen into a major attraction in the same 
location, near the center of the downtown Santa 
Fe shopping district and hard by the capitol build- 
ing, famous old forts, military barracks, etc., which 
make up a sizeable portion of Santa Fe’s interest. 
Here, the sales emphasis is on a vartety of candies 
which Mr. Market has developed himself, utilizing 


“local flavor” almost all the way through. 

He feels that there is little sense in attempting 
to appeal to the visiting tourist with candy which 
they can find in their own home town. Conse- 


‘quently, Mr. Market has made a specialty of pinon 


nuts, a characteristic of the New Mexico industry, 
to create unusual, appetite-whetting candies. In- 
cluded among the top favorites are caramel fudge 
roll made with pinon nuts, pinon chocolate clus- 
ters, pinon roll, and as one of the top favorites 
pinon brittle, reminiscent of ordinary peanut brit- 
tle but embodying the far more pungent flavor of 
the mountain-altitude pinon. 


brittles are favorites 


These favorites are backed up with a huge choice 
of brittles which, from long experience, Mr. Market 
has found will always command tourist attention. 
“We have seven types of brittles”, he indicated, 
“along with the pinon nut variety, we feature cocoa- 
nut, cashew, pecan, almonds, and peanut brittles. 
All of these are popular, probably because they 
can withstand travel in the family automobile, can 
be put away for long periods of time without 
deterioration, and because they make a much ap- 
preciated and welcome gift to friends at home.” 
Along with these specialties, Santa Fe Candy Kitch- 
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en maintains a complete inventory choice of stand- 
ard favorites in chocolate nougats, divinity, fudge, 
caramels, and hard candies. 


puliman-style cases 


The store devotes a long row of cases, in pull- 
man-car like layout, to its entire candy inventory, 
with more than 65 feet of display space. This 
“gallery effect” has been particularly effective at 
attracting tourists, although it was actually forced 
on the candy kitchen due to the fact that the 
building in which the manufacturing plant and 
the store are located is only 9 feet wide but 75 
feet long. It was something of a problem to fit 
a combination manufacturing and retail operation 
into dimensions such as these, but the Santa Fe 
Candy Kitchen made the transition 18 years ago 
without difficulty and has capitalized on the fact 
that visiting tourists have liked to walk up and 
down the long row of cases. 

In attracting dollars from free-spending tourists 
who fill up the Santa Fe area almost all year, 
Mr. Market has relied upon “human nature”. He 
realized long ago that the first store which satisfies 
a newcomer’s need is likely to keep that newcomer’s 
business as long as he is in the area, whether a 
customer is a tourist who is spending only a week 
or two or a new family moving into the area. Con- 
sequently, Mr. Market has made it his business to 
know personally all of the business people, tourist 
court and hotel operators throughout the Santa Fe 
area who are in the best position to recommend his 
store. 


calling for business 


Whenever he has a spare hour or two, Mr. Mar- 
ket is out industriously making calls. When a new 
motel is open, for example, it is a certainty that 
the New Mexico candy maker will arrive, bearing 
a gift box of his top candies (with the emphasis 
on the pinon nut specialties of course) for the 
owner. While on the spot, Mr. Market tells the 
motel owner something of the history of his own 
firm, its long service to the Santa Fe public, and 
invites the tourist court operator to taste all of the 
pinon nut specialties then and there. This always 
makes an excellent impression and, most impor- 
tant, one which the motel operator is sure to pass 
along to his transient customers as time goes by. 
A gift box of candy in this way may be responsible 
for as many as two or three hundred tourist cus- 
tomers during a single summer season, Mr. Market 
has found. He doesn’t limit this sort of “missionary 
work” entirely to motel operators, hotel men, etc. 
Instead, almost anyone who “meets the public” is 
certain to receive a call from Mr. Market at one 
time or another, always with the emphasis on 
“getting acquainted”. 

Santa Fe is an extremely neighborly town and 
it is a foregone conclusion that most of the tourists 
who throng into it will react to the suggestions 
of their hotel or motel hosts as to gifts to send 


back home and souvenirs to take along. Conse- 
quently, Mr. Market puts a lot of accent on the 
fact that his pinon candies, particularly pinon brit- 
tle, are “good travelers” by mail or automobile, 
and points out to the businessman whom he is 
contacting that the store offers a variety of novelty 
boxes and gift packages which insure more than 
ample protection for the confections “on the road 
home”. 


radio advertising is best 


That's point number one in “selling himself and 
his products” to the tourist market. Point number 
two is a saturation spot-announcement radio pro- 
gram which consists of short newsy commercials 
spotted through the day which encourage tourists 
visiting Santa Fe to try some of the most unusual 
candies they have ever tasted, at Santa Fe Candy 
Kitchen. Radio advertising, simply because most 
tourists can be depended upon to have their radios 
on while driving through the scenic areas surround- 
ing, has shown a far better return than could be 
obtained by newspaper advertising, according to 
Mr. Market. 


elaborate window displays 


Point number three is one of the most elaborate 
window displays to be used by any candy manu- 
facturer in the Rocky Mountain states. Well aware 
that “You can’t do business from an empty wagon”, 
Mr. Market has protected his windows from the 
intense sun by a special plastic shade and keeps 
a huge elaborate display of his leading candies 
in the windows at all times. Recently, he invested 
$2,500 creating a new type of display window 
which is angled back from the sidewalk some 30°, 
both to provide a better view of the candy on 
display to passersby approaching from either side 
and to eliminate reflections which tend to “hide” 
the candy. There is a full representation of every 
type of candy manufactured by the Santa Fe Can- 
dy Kitchen in the window, and enclosing the top 
of it with a circus light “canopy” of scalloped hard- 
wood puts an additional touch of showmanship in- 
to the display. 


complete gift wrapping 


Lastly, the Santa Fe Candy Kitchen has set up 
an unusually complete gift and mail wrappings 
facilities at the rear of the shop which the store 
salespeople use to produce the sort of impressive 
gift package which the customer wants “while the 
customer waits” or the shop will “turn the tourist 
loose” to turn out her own gift package if she 
desires. There is a large variety of heavy duty 
boxes for mailing, special cartons, etc., which in- 
sure that whether the gift of pinon candy is going 
only to a nearby state or Timbuctoo, it will arrive 
in tip top shape. 

Through these methods, the Santa Fe operator 
has built the “tourist market” into one of his great- 
est profit sources. 
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practical aspects of foam stabilization 


HOUGH ironical, it is nonetheless true, 
that the average food production worker, who is re- 
sponsible where foam or the use of products in which 
foam, is a factor; is not familiar with the simplest 
practical aspects of the problem. 

For example, many times a production foreman 
producing a frappe or a mazetta for confections has 
very little knowledge of concentration or temperature 
effects and with little regard for the degree of dis- 
persion or solvation of the protein product he is 
using, and with no knowledge of the thermo or 
mechanical treatment of the foam producing agent 
or the presence or absence of other lyophilic colloids, 
and with a total disregard of the age of the solution 
he is using or the presence of electrolytes or nonelec- 
trolytes; yet he is able to produce a frappe or mazetta 
or marshmallow that, according to the ART, is near 
perfect. And, similarly, my mother, like thousands of 
others who have immigrated from a foreign land 
without the benefit of a single day of schooling, was 
able to make various types of aerated products, such 
as meringues, confections, and ice cream, which were 
“out of this world”, though the one problem my 
mother and your mother did not have to contend 
with was the stability of foam products beyond a 
very short period of time. 

Likewise, the practical food foreman knows that 
by following certain manufacturer's recommendations 
and certain processing conditions in his plants, he is 
able to produce stabilized foam products to the satis- 
faction of his superiors and to the public most of the 
time. But when problems of instability and poor shelf 
life of the finished product are brought to his attention 
and all simple adjustments fail to produce a satis- 
factory result, then he must turn to the food or 
colloid chemist for the theory and industrial applica- 
tion of foams. 

Foams are agglomerations of gas bubbles separated 
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BY JUSTIN J. ALIKONIS 


from each other by thin films. (6) We are concerned 
here with one class of colloidal systems, gas dispersed 
in liquid. The dispersion of a gas into a liquid must 
be studied and observed by the food technologist to 
improve the contacting of the liquid and gas phases, 
agitation of the liquid phase, and most important, the 
production of foam. (10) 

Gas or air may be dispersed into a liquid by me- 
chanical means (beaters) or by introducing directly 
bubbles of desired size by disintegrating massive 
streams or bubbles of gas. Bubbles of desired size 
are introduced either by sprayers (simple bubbling) 
or by porous dispersers ( diffusers ). 

With foams we are dealing with gaseous state or 
phase of matter in a highly dispersed condition. There 
is a definite relationship between the practical appli- 
cation of foams and colloidal chemistry. Bancroft 
(4) states that “adopting the very flexible definition 
that a phase is colloidal when it is sufficiently finely 
divided, colloid chemistry is the chemistry of bubbles, 
drops, grains, filaments, and films, because in each of 
these cases at least one dimension of the phase is 
very small. This is not a truly scientific classification 
because a bubble has a film round it, and a film may 
be considered as made up of coalescing drops or 
grains.” 

These factors are also considered important by the 
food technologist versed in the art of foam stabiliza- 


EDITOR'S NOTE: This paper was given by Mr. Alikonis 
at a Symposium on Physical Functions of Hydrocolloids, 
held by the Division of Agricultural and Food Chem- 
istry of the American Chemical Society, September 30, 
1956. Mr. Alikonis is the chief chemist at Paul F. Beich 
Company, and Director of The Al-Chem Laboratory, Inc. 
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tion: vapor pressure, surface tension, formation of 
rigid systems through crystallization, denaturation, 
and gelation. In a foam the surface of a liquid has 
been enormously extended, thus, the surface tension 
of the liquid must be small. To produce a stable foam 
the vapor pressure should be small for substances 
with high vapor pressure evaporate. The substance 
in the surface must have a tendency to gel or solidify 
to give rigidity and permanence necessary for a stable 
oam. 

Another important factor is that the surface film 
must not coalesce readily. Adams (1) states that a 
more important factor than low surface tension for 
the stability of a foam is that the solution have a 
surface tension which is easily and quickly variable. 
Animal and vegetable proteins added to a solution 
in the proper amounts aided by stabilizers fulfill 
these needs in the food field. 

Denaturation is a change in which the natural pro- 
tein becomes insoluble in solutions in which it was 
previously soluble. It is brought about by physical 
means such as heat, pressure, surface force, etc. It is 
also brought about by chemical means, although very 
few chemical agents are used in this connection in 
the food field. Gel type solutions are usually beaten 
before they become too thick or firmly set, as air is 
incorporated the volume increases and firmness of the 
gel stabilizer sets the foam. 

Practically, to form foams we have a dispersed 
gaseous phase in a liquid medium. Let us first look 
at some of the practical applications of the use of 
egg whites, vegetable protein whipping agents, gela- 
tins, and proteins from milk used primarily in the 
baking and confectionery fields. Practically, the user 
is interested in the whipping properties of these pro- 
tein food materials which are capable of forming an 
aerated mass when whipped on a conventional, hori- 
zontal, or vertical type mechanical beater. In this 
instance, the protein is in solution in a sugar type 
solution and is whipped until a maximum amount of 
air bubbles are produced to form a stiff mass, which 
usually must have a certain amount of stability. The 
necessary amount of stability will vary with whether 
the product is used immediately or after standing. In 
the test of stiffness (5) the food producer is interested 
in the foam from a standpoint of appearance, whether 
the peaks will remain, the rate of flow, the stability 
of the foam, and to a very practical person, whether 
it is “dry”. Now many of these factors are controlled 
by the use of continuous beaters or whippers. Many 
of these are glorified beaters in which a fixed amount 
of air is incorporated along with a fixed amount of 
liquid, and by varying the RPM of the mechanism 
the large bubbles are continually reduced in size un- 
til a product emerges in which the air is totally in- 
corporated in the liquid medium. Actually, we have 
air bubbles that are surrounded by thin films of liquid. 
In this type of mechanical whipping where time and 
temperature are definitely a factor, a certain amount 
of fatigue of the whipping protein is experienced 
and the operator knows that if he will beat a marsh- 
mallow premix stock until it reaches a maximum that 
continued beating will produce breakdown of the 


48 — The Manufacturing Confectioner 








bubble 
ue to 
any. T 
“prote! 
By | 
sible t 
ture V 
beatin 
premi 
ume Oo 
a diff 
whipp 
of ar 
tory f 
alumil 
both < 
in wh 
bles tl 
chaml 
unit d 
the c 
viscos 
ably i 
The rp 
the di 
gravit 
and t 
path 
air an 
fact i 
smalle 
better 


33 





for | 








n of 
tion, 

has 
sion 
‘oam 


Nces 
ance 
iclify 
‘able 


film 
at a 
| for 
ye & 
ible. 


ition 
ul fill 


pro- 
was 
sical 
It is 
very 
n in 
aten 
ir is 
the 


rsed 
look 
2 of 
ela- 
the 
user 
pro- 
r an 
10ri- 
this 
ype 
t of 
nich 
The 
ther 
. In 
sted 
ther 
ility 
ther 
lled 
any 
unt 
t of 
ism 
un- 
in- 
ave 
nid. 
and 
unt 
ced 
rsh- 
hat 
the 


ner 





bubble structure and the specific gravity will contin- 
ue to rise until there is very little foam stability, if 
any. There is always the danger of over-whipping or 
“protein fatigue” in the use of mechanical beaters. 

By a recent patented process (2) (3), it is pos- 
sible to produce foams of very uniform bubble struc- 
ture without the ordinary mechanical whipping or 
beating. In this method the liquid protein material is 
premixed by jetting and target dispersing a fixed vol- 
ume of air to liquid and as the product passes through 
a diffusion chamber the material emerges in a 
whipped state. This diffusion chamber can either be 
of a rigid ceramic porous material, such as a labora- 
tory filtering stone, or it can be a packed tube of 
aluminum oxide spheres, and this causes the material, 
both air and liquid, to pass through a tortuous path 
in which the liquid surrounds the very small air bub- 
bles that are formed as it passes through the diffusion 
chamber. The stability of the foam in this type of 
unit depends on the type of whipping agent involved, 
the concentration of the whipping agent, and the 
viscosity of the solution. The protein must be prefer- 
ably in solution in order to obtain the best stability. 
The pressure at which the material is forced through 
the diffusion chamber also has an effect on the specific 
gravity of the aerated material. The longer the path 
and the smaller the cross section of the tortuous 
path will bring about a better incorporation of the 
air and result in a fine bubble structure. It is a known 
fact in preparing aerated food confections that the 
smaller and more uniform the bubble structure the 
better the stability of the product. 


Actually, vegetable proteins can be whipped by 
the diffusion method to produce frappes which weigh 
less than 1/3 pound per gallon, whereas this same 
material, if whipped on a conventional, vertical, or 
horizontal beater, could not come close to this specific 
gravity because of the heat involved due to shearing 
and the fatiguing of the protein material due to con- 
stant beating. 

In diffusing aerated confections where heat is in- 
volved it also has been found that the hotter a materi- 
al can be processed, which is usually in line with 
good commercial practice, the bubble structure after 
emerging from the diffusion chamber upon cooling 
will contract the air cell and thus result in even a 
smaller bubble structure. 

In products in which there is a high percentage of 
proteins such as gelatine, which will form an elastic 
film in conjunction with corn syrup and other sugar 
products, stability is not too much of a problem. This 
is also true in freshly whipped egg or vegetable pro- 
tein foams, frappes or mazettas, in which the foam 
product is incorporated as part of a complete food 
batch. The foam is assimilated into the total batch 
before its stability becomes a factor; and this further 
processing tends to stabilize the foam. 

On the other hand, in preparing whipped products 
which are to stand for a long period of time, it is 
usually necessary to add various gums, such as Irish 
moss, algin, Locust bean gum, etc., in order to have 
a product that will react in some way with the protein 
being whipped to make a firm film and a stable foam. 

In the production of aerated confections it is very 
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important that various hydrocolloids be added in or. 
der to obtain a foam which will withstand the specific 
stability requirements of the specialty food product 
involved. 

The limitations of an air diffusion system is that 
the liquid stock to be aerated must be in solution 
or in a very finely dispersed condition so that the 
passage of the material through the tortuous path of 
the diffusion chamber will not clog up these passages, 
for the key to operation of this type of system is that 
it remain clean at all times. In the preparation of 
many aerated foods this system can be easily back- 
washed and sterilized with steam at 100 pounds pres- 
sure to keep the diffusion head in hygienic operation 
condition. 

One of the classical examples of stabilizing a foam 
system in the confectionery field is the production of 
nougat. In this case the stabilization is performed by 
adding a cooked mixture of sucrose and corn syrup, 
in which the sugar content is high enough so that 
it will crystallize out upon cooling. Thus the resulting 
mass forms a grain structure which holds the foam 
material or frappe made of either egg whites or 
vegetable proteins in a very finely divided state. This 
system will not break down upon being subjected to 
heat or excessive humidities. (9) 

All types of mechanical whippers and beaters are 
used in the confectionery field. Since automation has 
become a byword in all industries the production 
of foams by aeration of a gaseous phase and a liquid 
phase through a dispersion medium is gaining favor 
by manufacturers interested in aeration of all types 
of food products. In some cases stabilizing hydrocol- 
loids are added to the premix stocks or in other cases 
to the finished product. 

Aerated icings are of two types. (7) First, there are 
those which aerate through the extension of a protein 
film which may be either egg albumen, soy albumen, 
gelatin, gliadin, or milk protein. Second, there are 
those which aerate through the extension of a fat film 
which is usually a vegetable or animal shortening con- 
taining 3 to 10 percent mono- or diglycerides. Without 
this added emulsifier, which reduces surface tension 
of the fat, a shortening would not aerate. 

There are three essentials for a stable icing foam. 
The first is a low vapor pressure. When a bubble rising 
in a liquid comes near the surface it lifts a dome 
above the bubble. If the vapor pressure within the 
bubble is low enough (as in the case of very cold 
soda water), the bubble is retained m the liquid. 

Secondly, a stable icing foam requires a low surface 
tension. Consider the case of egg whites in a beater. 
With slight whipping entrapped air bubbles are large 
and the whites appear foamy yet transparent and 
runny. With longer whipping the whites become less 
transparent, white and more solid. Thus, because of 
low surface tension inherent in egg protein in solu- 
tion, more and more air may be incorporated and 
held in place by the colloidal protein which forms 
a film around each air cell. 

Thirdly, a stable icing foam requires a tendency for 
the surface of the extended protein film to solidify, 
thereby giving structure and permanence to the foam. 
Egg albumen is a hydrophilic (water loving) colloid 
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for it is readily soluble in water. However, when 
subjected to heat, egg albumen becomes insoluble 
in water or is said to be hydrophobic (water hating). 
Through this phenomenon of changing solubility, egg 
whites make very stable foams if used at sufficient 
concentration. 

Presence of certain solids also affects foam stability. 
Lactose will greatly aid in the stability and plasticity 
(desirable in freezing) of soy protein icing foams. 
Such a system is said to be a three phase foam; 
a liquid (protein in solution), a gas (air), and a 
solid (sugar, starch). The use of starches in meringues 
similarly points out a three phase system. A solid 
particle will tend to prevent coalescence or merging 
of two bubbles in a foam if it is in simultaneous 
contact with both bubbles. The thinner the protein 
film in a foam, the smaller probably will be the effect 
of particles on its stability. Egg albumen films are 
thinner than soy albumen films, hence, one finds great- 
er stability with solids in soy foaras as against egg 
foams. Some degree of wettability is also desirable 
with solid particles in an aerated icing. If too wettable, 
the solid will be sucked into the bubble and, con- 
versely, if insufficiently wettable, too much extension 
between bubbles will take place and structure stabil- 
ity will be lessened. 

Aerated icings are not popular on machine wrapped 
goods because stacking of cartons, as is often done 
by the wholesale distributor, collapses the foam struc- 
ture of the icings. Such icings are, however, very 





popular with retail bakers. Aerated protein icings pro- 
vide economical coverage with lower calorie levels 
per serving than aerated fat type icings. 

Stabilizers are rarely required in aerated fat icings 
for there is sufficient structure provided by the fat 
to keep the icing stable. 

In the case of aerated protein icings, however, sta- 
bilizers are essential. Where hot water is used, gelling 
type stabilizers work best (agar, gelatin, Irish moss 
extract). In the case of cold foams, which are pre- 
pared with cold water, cellulose type gums are used 
to contain water in the foams; also colloidal precipi- 
tates, such as are formed through the reaction of 
carrageenin and protein, are very helpful. 

Dry butter cream icing mixes, which are popular 
with restaurants and for home use by the housewife, 
generally consist of a dry blend of icing sugar and 
a flaked emulsified fat. When water is added and this 
mixture whipped, aeration takes place. For an extra 
smooth icing, dry invert sugar may replace all or a 
portion of the icing sugar contained in the mix. The 
percentage and type of food emulsifier are important 
in stabilizing the foam or air structure. Surfactants, 
such as mono- and diglycerides, polyethylene deriva- 
tives, lecithin, alginates, pectins, gums, agar-agar, 
Irish moss extractives, or gelatin are added to assist 
in the stabilization. 

Whipped toppings, either gas dispenser or mechan- 
ical, present many problems in foam stabilization. 
Usually less fat is used in gas dispensed types. All- 
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vegetable protein whips are now on the market. The 
percentages of fat, emulsifiers, and gum stabilizers 
varies with the type of whipping and personal prefer- 
ence. 

One of the greatest foam stabilization problems 
confronting dairy technologists has been the stabiliza- 
tion of whipped cream products. This problem has 
been accelerated with the use of pressurized natural 
and imitation whipped cream products. Regular whip- 
ping cream containing over 18 per cent butterfat has 
fair stability but when used in large quantities there 
is a need for a stabilizer to hold the body of these 
products. To stabilize whipped cream various emul- 
sifiers and gum stabilizers have been used, such as 
monoglycerides, and polyoxyethylene derivatives of 
the monoglycerides and Sorbitan monostearate. Gums, 
such as locust bean, karaya, Irish moss, etc., have 
been used effectively for these products. 

Recently much research and development has been 
done in stabilizing dairy products to produce an 
imitation type whipping cream using canned evapor- 
ated milk, half and half breakfast creams and, in some 
cases, whole milk. In some of these cases a fat other 
than dairy butter is added to produce a more stable 
product. In all these imitation products an emulsifier 
is used with the fat. It is homogenized with the dairy 
product and the stabilizer added, which can be one 
of the above mentioned gums, then added. The prod- 
uct is whipped through a mechanical beater or under 
pressure with COz and nitrous oxide. In all-vegetable 
protein whips, the amount of ingredients varies with 
the types of whipping and personal preference. 

Stable beer foam that leaves “lace curtains” (8) 
on the wall of the glass as the drink is consumed 
has always been considered highly desirable, but the 
reason for it and a method of evaluating it have not 
been available. The “proteins” of beer are actually 
degradation products formed during the brewing 
process from the original proteins in the raw materials. 
They are known to have a profound effect on the 
stability of beer, but little is known of their nature. 
The substance that is responsible for foam adhesive- 
ness is derived from hops,.and is probably isohumu- 
lone. This adhesiveness increases with hop boiling 
time and with the hopping rate when boiling time is 
constant. Therefore, foam stability of beer or “foam- 
life” we will continue to leave with the Brewmasters, 
whose problems have been handed down from gener- 
ation to generation. 

In practically all our food products we have de- 
pended on the practical application of foam stability 
to solve our problems. The answer to many of out 
problems lies in the theoretical aspects of stability 
and formation of foams. Too little time has been 
spent with the chemical and physical properties of 
foam. 
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SUGAR REPORT 


by Charles Fuchs 





The market during the past month was featured 
by an advance in the refined price, a new high for 
raws, 6.50 duty paid, an additional quota increase of 
50,000 tons bringing the total quota up to 8,725,000 
tons for the year, and higher values for 1957 positions. 

Because of the acute situation in the raw market 
attributed primarily to the dislocation of supplies and 
not to overall available sugars for the balance of the 
year, Atlantic port refiners were forced to pay 6.23 
duty paid for spot sugars (the first time this figure 
had been reached since early November 1954). This 
brought a general increase of 10¢ per cwt. in the 
refined price on October 4th. Cane refined in the East 
was quoted at 8.85 selling basis (the highest since 
July 1953) and varied prices prevailed throughout the 
country depending upon the locale, whether this be 
in beet or cane territories. Prior to the advance the 
trade were given the opportunity to take sugars at the 
old price for delivery by specified dates, and again 
the conditions in the particular areas governed, with 
the result that deadline dates ran anywhere between 
October 13th and October 31st. 

After getting above the 6.15 level for raws there 
was still a feeling around that the government would 
increase the quota as they did on previous occasions. 
The move was finally made on October 23rd, but not 
until spot sugars sold at 6.35 the same day and at 
6.50 (high since November 1952) the day following 
the announced increase. The increase evidently did 
not serve to relieve the situation, but only gave an 
indication that the government was attempting to 
stem the present movement in prices. Based on the 
change in the Sugar Act, only a small portion will 
be available to Northeastern seaport refiners, which 
would definitely not suffice to relieve the tight situa- 
tion, and from the looks of things at the present 
writing this might not be cleared up for at least an- 
other month or so. 

Values for next year also followed the trend as 
new highs were attained. It is interesting to note 
that the present 1957 positions are 8 to 19 points 
higher than the top quotations in 1956. In the mean- 
time, actuals for early next year sold at 6.03 to 6.05 
with sugars possibly available at 6.10 for February 
arrival. Circumstances dominating the market at this 
time, and more influencing factors still to come, stifle 
definite forecasts for the time being at least. 
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CALENDAR 


November 8—AACT, New York Section, Busto’s Restaurant, 
Lower Manhattan, N.Y. 


November 8—Metropolitan Candy Brokers Assn., Hotel Em- 
pire, 63rd St. and Broadway, New York City. 


November 9—Los Angeles Confectionery Sales Club. 


November 10—Carolina Confectionery Salesmen’s Club, noon 
luncheon at Honey’s Restaurant, Charlotte, N.C. 


November 13—Central Pennsylvania Candy Club, Pottsville, Pa. 


November 13—AACT, Boston Section, 6:30 dinner, Hotel Con- 
tinental, Cambridge, Mass. 


November 14—Philadelphia Section of the AACT, 6:30, Flacon 
House, Llanerch, Pa. 


November 15—Association of Manufacturers of Confectionery 
and Chocolate, 12:30 luncheon, Hotel Statler, Ivy suite, 
New York City. 


November 15—New York Candy Club, Park Sheraton Hotel, 
Manhattan, N.Y. 


November 17—Great Plains Candy Club, 12:30 luncheon, Great 
Castle Hotel, Omaha, Neb. 


November 19—Confectionery Salesmen’s Club of Philadelphia, 
1:30 PM, 2601 Parkway House, Philadelphia, Pa. 


November 19—Chicago Candy Club, American Furniture Mart, 
666 Lake Shore Drive, Chicago, Ill. 


November 20—Candy Executives & Allied Industry Club, St. 
George Hotel, Brooklyn, N.Y. 


November 20—AACT, Chicago Section, 6:30 dinner, Graemere 
Hotel, Chicago, Il. 


November 24—Southwestern Candy Salesmen’s Assn., 12:30 
luncheon, Sammy’s Restaurant, 3900 Oak Lawn Avenue, 
Dallas, Texas. 


November 24—Dallas Candy Club, 12:30 luncheon, B&B Cafe, 
3520 Oak Lawn Avenue, Dallas, Texas. 


November 30—Boston Confectionery Salesmen’s Club, 8 PM, 
Kenmore Hotel, Boston, Mass. 


December 1—Northwest Candy “Club, Seattle, Wash., contact 
secretary for meeting place. 


December 1—Kansas City Candy Club, The Town House, 
Kansas City, Mo. 


December 2-5—National Automatic Merchandising Assn., An- 
nual Convention, Conrad Hilton Hotel, Chicago, Ill. 


December 3—Candy Production Club of Chicago, American 
Furniture Mart, 666 Lake Shore Drive, Chicago, IIl. 


December 3—Pittsburgh Candy Club, noon luncheon, Eddie 
Aschner’s Colonial Tavern, Route 51, Brentwood, Pitts- 
burgh, Pa. 


December 5—Buffalo and Western New York Confectioners’ 
Assn., MacDoel’s Restaurant, Buffalo, N.Y. 


December 8—Confectionery Salesmen’s Club of Baltimore, 25th 
Banquet, Lord Baltimore Hotel, Baltimore, Md. 


December 13-14—Western Confectionery Salesmen’s Assn. An- 
nual Meeting, LaSalle Hotel, Chicago. 


1957 


January 13-16—Boston Candy Show, Hotel Statler, Boston, 
Mass. 


January 27-30—Philadelphia Candy Show, Hotel Benjamin 
Franklin, Philadelphia, Pa. 


February 27-28-March 1—Western Candy Conference, Hotel 
Biltmore, Los Angeles, Calif. 


April 25-26—Pennsylvania Manutacturing Confectioners’ Asso- 
ciation 11th Annual Production Conference, Lancaster, Pa. 


June 9-13—National Confectioners Association Annual Con- 
vention and Exposition, Conrad Hilton Hotel, Chicago. 


June 18-21—Southern Wholesale Confectioners Association, 
a Convention and Trade Show, Jung Hotel, New Or- 
eans, 


July 28-August 1—National Candy Wholesalers Association 
Annual Convention, Chicago, III. 





Big Candy names use 


HOOTON 


CHOCOLATE 


COATINGS e LIQUORS e COCOAS 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 








For the very best, use . . . 
FLEISCHMANN’S 


FANCY PECANS 


They look better 
...Fleischmann’s buyers have the 
experience needed to buy up the 
“pick” of the pecan crops. 
.. you get true fancy quality in ap- 
pearance, color, character and 
uniform grading! 


They stay fresher 
...Fleischmann’s policy of all-year- 
round shelling and frequent direct 
deliveries means the pecans are 
fresher when you get them! 
When it comes fo quality pecens— 
Fleischmann is First 


Fleischmann’s Fancy Pecans 
Standard Brands Incorporated 

595 Madison Avenue, N. Y. C. 22, N.Y. 
Gentlemen: 

I would like to learn more about the 
advantages of using Fleischmann’s 
Fancy Pecans. Please have your rep- 
resentative call. 











City and State. 
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‘designs, sparkling color 
and electronically controlled printing on the 
highest quality glassines available are Daniels 


assurance of built in sales appeal. 


Contact us. We will show you why so many 





candy makers are satisfied Daniels customers. 


° creators - designers 
Vaniels multicolor printers 


MANUFACTURING co 


of flexible packaging 


there is a Daniels product to fit your needs 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Denver, Colorado . . Dallas, Texas . . Whittier, California 
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MACHINERY FOR SALE | | _ MACHINERY WANTED | 














FOR SALE 
Model S #3 Savage Fire Mixers. 
30 gal. Model F-6 Savage Tilting 


Mixers, stainless kettle. 
200 Ib. Savage Flat Top Marshmal- 
low Beaters. 
Friend Bostonian Model and Merrow 
Cut-Rol Cream Center Machines. 
50” two cylinder Werner Beater. 
1000 Ib. Werner Syrup Cooler. 
200 Ib. to 2000 Ib. Chocolate Melters. 
Simplex Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 

800 Ib. Continnous Vacuum Cooker 
Form 3 and Form 6 Hildreth and 
Factory Model American Pullers. 

6’ and 7’ York Batch Rollers. 
National Model AB Steel Mogul. 
National Wood Starch Buck. 

38” Revolving Pans. 

Ball Dayton Cream Beaters. 

100 gal. Copper Mixing Kettle with 

Double Action Agitator. 
We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 














FOR SALE: 1 High Speed Rose Twist 

wrapping machine No. 500 which will 
wrap a piece 1% x % round; 1 EP 
Sucker machine with conveyor and 3 
sets of rollers. Box 961 The MANUFAC- 
TURING CONFECTIONER. | 





FOR SALE: Hudson Sharp 2W6, side 

feed, for bar 1%” x 34%” x %”; TL-A 
Machine used very little; Thos. Mills Jap 
Cutter. Box 965 The MANUFACTUR- 
ING CONFECTIONER. 





FOR SALE: 22-B individual piece 

Wrapper; Racine Super Duplex Sucker 

Machine, excellent condition; Simplex 

Steam Vacuum Cooker; Wrap-Ade lolly- 

pop Wrapper; LP-3 Package Machinery 

Pop Wra' . Box 964 The MANUFAC- 
G CONFECTIONER. 





FOR SALE: One Rose Triumph High 


S Wrapping Machine, Serial 
Behe mates piece % x % x %. Wraps 
foil, cellophane and wax. In perfect con- 


tion, now in operation. e rts, 
fol "and, cellophane included $2730.00. 
One Hydro Lift Caramel Cooker (Dubin), 


complete with motors. Used very little, 
like new $450.00. Box 1161 The MANU. 
FACTURING CONFECTIONER, 


FOR SALE: | Girdler Votator, and parts 
for improved w mogul. Fred W. 
Amend Co., Danville, Iil. 





FOR SALE: Burns Split Nut Blancher, 

used very little, Coffee & Nut Roaster 
Whole Nut Blancher, Abrasive Rollers, 
One, Racine Depositor, complete with 
Tunnel, used only one month. All very 
reasonable, for quick sale. Box 1065 The 
MANUFACTURING CONFECTIONER. 





FOR SALE: Hohberger Continuous 
Cream Machine; 600-lb. N.E.-type 
Continuous Hard Candy Cooker; Lynch 
5¢ Patty Wrappers. Box 1064 The MAN- 
UFACTURING CONFECTIONER. 





FOR SALE: Instant Fondant Machine; 
Simplex Gas Fire Cooker; Rose 500 
Machine, 4%” x 1%"; Fitzpatrick Model 
D Commwunator. Box 1063 The MANU- 
FACTURING CONFECTIONER. 





FOR SALE: Chocolate melter 100 Ib. 

size, 4 ft. Dayton cream beater, Marsh- 
mallow beter, depositor, all motor. driv- 
en, reconditioned and priced right. Na- 
tional Corfectioners Machinery Co., 
P.O. Box 235, Cincinnati 1. Ohio. 





FOR SALE: Handy One Man Triumph 

hand roll type center depositor, stain- 
less steel. Latest model, 24.000 pieces 
per honr, rigid steel frame, bronze bear- 
ings, like new, used few weeks, ready 
to ship; Ball Type Racine Snow Plow 
cream beater and motor, inside, 62” 
wide, 7” deep, capacity 300 pounds, 5 
H.P. 3-phase motor, perfect condition, 
crated ready to ship: TWO 150 Lb. 
Racine Chocolate Melters equipped for 
gas or electric heat, excellent condition; 
gas batch warmer, excellent condition, 
$10; nut cooker, excellent condition, 
$10. Barbara Fritchie Shoppes, Fred- 
erick, Md. 





FOR SALE: Licorice depositing machine 

for manufacturing flexible Licorice 
wafers, Lozenge centers and cough 
drops. Formulas included. Box 1164 The 
MANUFACTURING CONFECTIONER. 





FOR SALE: 1 32” National Enrober. 

2—Peerless Plastic Machines with 1 die 
each. 6—York Batch’ Rollers. 2—Old type 
Hansella Batch Rollers. 2—1000 Ib. Na- 
tional Chocolate Kettles. 1—800 lb. Du- 
plex Chocolate Kettle. 1—Hudson Sharp 
Wrapping Machine with electric eye. 1— 
2 Barrel Reade Dough Mixer. 1—Hoh- 
berger Continuous Cooker. 2—10 HP 
Mears Kane Steam Boiler. 2—Lynch 
Wrapper with card feed and electric 
eve. Gold Medal Candy Corp., 2849-67 
W. 8th St., Brooklyn 24, N, Y. 








WANTED: 2W6 Camel Hudson-Shap 

wrapping machine. Please state condi- 
tion, quotation and where machine may 
be inspected. Box 862 The MANUFAC. 
TURING CONFECTIONER. 





WANTED: Small taffy pulling machines, 

any make, smaller the tter, for 
demonstration and display purposes. Bor 
1163 The MANUFACTURING CON. 
FECTIONER. 








WANTED: Thos. Mills No. 10 Ball Ma- 
chine. Must be priced right. Box 825 
Calexico, Calif. 





POSITIONS WANTED 











ACCOUNTANT, COST ACCOUNT. 

ANT, with over fifteen years in the 
chocolate industry, is available at any 
time due to organization changes. will 
relocate if necessary. Box 1061 The 
MANUFACTURING CONFECTIONER. 





HARD CANDY & PRESSED MINT 
PRODUCTION EXECUTIVE avail- 
able part time anywhere. Over 20 years 
of successful production and merchan- 
dising experience with Life Savers Corp. 
Can assist new or established manufac- 
turer produce product of top quality 
with potential leadership. K. W. Larsen, 
8343 Lake Shore Drive, Gary, Ind. 








PAN CONFECTIONS CONSULTANT 

28 years of top level experience in all 
phases of pan confections. Skillful 
coordinator of materials, men and ma- 
chines for efficient profitable production. 
Box 1066 The MANUFACTURING 
CONFECTIONER. 








CLASSIFIED ADVERTISING is 

designed to aid the candy man 
in finding a market for or source 
of used equipment, services and 
miscellaneous items. In replying 
to ads address: Box Number, The 
Manufacturing Confectioner, 418 
N. Austin Blvd., Oak Park, Illinois. 

Minimum insertion is 3 lines, at 
40¢ per line, 80¢ for bold face; 
not subject to agency discounts. 
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National Equipment 24” Bon Bon Enrober Used 
less tuan 1 year All parts which come in contact 
with the coating material are made of stainless 


SPECIAL OFFERINGS | 
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Very latest National Equipment M-100 Automatic, 
Streamlined, Heavy Duty Stee! Mogul with 0-100 
a. Bali bearings, forced feed lubrication, 
entirely framed with covers, explosion proof mo- 
tors. Also with Currie Automatic Loader, Currie 
Automatic Stacker 








steel. Available with new machine guarantee. 











_ 
Package Machinery Co Model 22B Hard Candy 


Twist Wrapper 









Latest type Forgrove Model 26-D Universal Fold 
Wrappers for foil, cellophane, wax wrapping. 
Speed — 100 to 120 per minute. 















Late type National Equipment 34” 
Enrober, complete. 

Hohberger Continuous Automatic 
Cream Machine, complete. 

National Equipment 2000 and 1000 

Ib. underneath driven Chocolate 





ALL OFFERINGS ARE 
SUBJECT TO PRIOR SALE 


Write, Wire or Phone Collect 
For Full Details and Quotations 








Melters. 

24-38” Revolving Pans, with and 
without coil and ribs. 

Simplex Steam Vacuum Cooker. 

Racine Model EP Sucker Machine. 

Gaebel Continuous Plastic Form- 
ing Units with full selection of 
Dies. 

Racine Snowplow 5 ft. Cream 
Beater. 





Latest type Greer 24” Coater, Style CG. Complete 
with Automatic Feeder, 3 sets 


Buller, 
with 


t of bars with 
ring Control, Compressor, Bottomer, 10 


ft. Table, Latini Decorator and Cluster Attach- 
ment: Also with: 24” Multi Tier, 6 top Tiers, 
15 ft packing table 








m Starch Conditioner, Heater, Cooler, 


tarch Cleaner. Excellent for conditioning F | 
starch and conveying starch automatically to and 
from Mogul. 


Partial List of Specials Available 


Package Machinery Co. DF1 bar 
or package Wrapper with Elec- 
tric Eye. 


Package Machinery Co. FA2 Wra 
per with Electric Eye, 7 ft. Chain 
Infeed Conveyor, Overhead 
Chain Conveyor. 


Lynch Model RA Wrap-O-Matic 
bar or package Wrapper with 
Electric Eye. 


Hudson — Campbell Wrap- 
pers. Models 2W6, 2W8, and 
2W10. Both with and without 
Electric Eye. 


\) 


toeenes 

























HELP WANTED 











WANTED: CANDY ENROBER MAN, 

experienced in production, top quali- 
ty miniature chocolates. Box 1162 The 
MANUFACTURING CONFECTIONER. 








| LINES WANTED 





CANDY AND ALLIED LINES for West- 

ern Pennsylvania. Twenty years ex- 
perience same territory. Box 1255. The 
MANUFACTURING CONFECTIONER. 








MISCELLANEOUS 





FOLDING CANDY BOXES: All sizes 

carried in stock for prompt delivery. 
Plain, Stock Print or Specia - one. 
Write for our new catalog of Every- 
Day and Holiday Fancy Boxes, and all 
Paper Products used in the manufacture 
and packaging of candies. PAPER 
GOODS COMPANY, INC., 270 Albany 
Street, Cambridge 39, Mass. 





DO YOU WANT TO SELL YOUR 
BUSINESS? 

Consult with us. Also list with us your sur- 
plus machinery. Nation-wide coverage. We 
are mill agents for cellophane, freezer and 
other papers. Submit your requirements, 
Behrens Sales, 427 Second Avenue, New 
York City, MUrray Hill 6-6960. 











CANDY CUPS, glassine, unusual floral 

and plaid designs, fancy or plain edge. 
Also deunaiote and other solid colors. 
Also aluminum foil cups, square, round 
and oval shapes in plain and colors. 
Write for samples and prices to AUTO- 
LEX LTD., 154 NASSAU STREET, 
NEW YORK 38, NEW YORK. 





Classified advertising 
rates are 40¢ per line, 
$5 per column inch 
when in a box. 


When answering classified ad- 
vertisements write: 


Box number 
“% The Manufacturing 
Confectioner 
418 N. Austin Blvd. 
Oak Park, Illinois 








WE BUY & SELL 


I Cellophane 


BAGS 


SHEETS*ROLLS-SHREDDINGS 
Cellephane rolls 100 fi. or more 


ALSO MADE OF OTHER CELLULOSE FILM 
Glassine Bags, Sheets & Rolls 


Diamond “Cellophane” Products 





Harry L. Diamond Robert L. Brewn 
“At Your Service” 


74 E. 28th St., Chicage 16, Illinois 














BULK SUGAR 
HANDLING 
and STORAGE 
SYSTEMS 











ESTABLISHED 1925 


CONVEYOR SYSTEMS 


Conveys sugar from 
unloading point to 
storage to production. 
inquiries invited 


41 WORWOOD ST., BOSTON 22, MASS. 














Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $5 for 2 years, $3 for 1 year 
in U. S. and Canada. Only $7.50 
for 2 years, $5 for 1 year in other 


countries. 


Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 
@ Technica! Literature Digest 
@ Manufacturing Retailer 


@ Beok Previews 
And many other features 


418 N, Austin — Oak Park, Ill. 








Confectionery 
Brokers 


HERBERT M. SMITH 


318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 





W. E. HARRELSON ASSOCIATES 


Candies Onl 
5308 Tuckahoe — — ~ 87-2038 
Richmo: 


Teovtbery 4 7 Virginia, Sweet’ Virginia. 
South Carolina. 
re Associates 
Nelson I. Bowden, ifors c. Fulmer, 
Wm. F. Dagem. W. E. Harrelson, 
mn. 


N. ngo’ 
Specializing on Chains, Varieties, 
and Super-Markets, and Conf. and 

Tobacco Jobbers. 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carlina, 
8. Carlina 





FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 
Terr: Kentucky, Tennessee and 





FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 


Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisana 


G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El] Paso 
County Texas 


P. 0. Bex 227 ALBUQUERQUE 
N. Mex. 





Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years experi- 

ence in the confectionery field. We 

call on every account personally 

every six weeks. Candy is our busi- 
ness. 





LIBERMAN SALES 
COMPANY 
324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
I. Liberman Clif? Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Utah 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALAF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 


923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Aris., N. Mex., 
West Texas & Nevada 
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Ambrosia Chocolate Co. ......... 11 
American Maize-Products 

ee Ba eee ear ee June °56 
Anheuser-Bush, Inc. .......... Oct. °56 
Armour & Company ............. 13 
Atlas Powder Co. ............Oct. 56 
TE SN 8 oo eae June °56 
2 Ee eee 17 
Blanke-Baer Extract and 

Preservitg Company ........ June °56 
Bradshaw-Praeger & Co. ......July ’56 
Brewers Yeast Council ........ July °56 
Burke Products Co., Inc. ......Oct. 56 
fe Ea: eas 14 
California Almond Growers 

TRS OO eee 10 
Cleary, W. A., Corporation ....... 22 
Clinton Corn Processing Company. 3 
Corn Products Refining Co. ...... l 
Dodge & Olcott, Inc. ....Second Cover 
 B. Sees, Tie, o.5. Fourth Cover 
Durkee Famous Foods ........... 19 


INDEX 


Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


e 2:2 
RAW MATERIALS 


Felton Chemical Co. ............ { 
Florasynth Laboratories, Inc. ..July 56 
Food Materials Corporation ....July °56 
Fritzsche Brothers, Inc. .......... S 
Se SS 6 eS ee ee 
Gunther Products, Inc. ........ July °56 
Hooton Chocolate Co. ........... 54 
Hubinger Company ......... Sept. 56 
Walter H. Kansteiner Company. Oct. °56 
Kohnstamm, H., & Company, Inc. . 20 
Lenderink & Co. N. V. ........... 15 
Merckens Chocolate Company, Inc. 51 
National Aniline Division, Allied 

Chemical & Die Corp. ...... Oct. '56 
Nestle Company, Inc., The ....Oct. 56 
Norda Essential Oil and Chemical ‘ 

CE, DG. sad sca midaines Sept. 56 
Nu Coat Bon Bon Company ...... 43 
The Nulomoline Div. American 

NE Tra ho 54 be Sean koe 49 


PRODUCTION MACHINERY AND EQUIPMENT 


Acme Coppersmithing Co. ....July ’56 
The Aluminum Cooking Utensil 


ee eee Aug. '56 
Baywood Mfg. Co., Inc. ...... July ’56 
Buhler Brothers, Inc. ......... June ’56 
Burns, Jabez & Sons, Inc. ..... Oct. *56 
Burson Belting Co. ......50...06- 34 
Carle & Montanari, Inc. ...... Sept. *56 


Oc 
Cincinnati Aluminum Mould Co. .. 38 
Confection Machine Sales Co. .Sept. ’56 
Se ae eer fe 


Currie Machinery Company .. .May 


The Girdley Company ........ July 
Greer, |. W., Company .......... 


Hansella Machinery Corp. ........ 
Lehmann, J. M., Company, Inc. .. 
Milsovaetk A/S ..........-:. Oct. 
Molded Fiberglass Tray Company. . 
Moore-Milford Corporation ... . July 


National Equipment Corp. ....... 
Niagara Blower Company ........ 


"56 


56 
40 
28 
26 
56 


39 
56 


Penick & Ford, Ltd., Inc. Oct. °56 
Pfizer, Chas., & Co., Inc. ......Oct. 56 
Emil Pick ...... Sa ae nid Se bor 
Polak & Schwarz 12 
Refined Syrups & Sugars, Inc Oct. °56 
Sennefl-Herr Co. . ; . June "56 
Speas Company rr re July 56 
Staley, A. E., Mfg. Company 16 
Standard Brands, Inc. it 54 
Stange, Wm. J., Co csececss 49 
Sterwin Chemicals, Inc. .......Oct. 56 
Sun-Ripe Cocoanut Corp. .....July ‘56 
Swift & Company ; aus Aa 
Union Sales Corp. ........ . Oct. "56 
Van Ameringen-Haebler, Inc. ..June ‘56 
Western Condensing Co. ......Oct. "56 
Whitten, J. O. Company, Inc. . .June ‘56 
Wilbur-Suchard Chocolate 

Pr eter ree 24 
Wood & Selick Coconut Co. ..July '56 
Oakes, E. T. Corporation, The. .June ‘56 
Racine Confectioners’ Machinery 

3 Bethe rrirere tee 33 
ee a, Ms ba Ka seaeewsade 36 
Sheffman, John, Inc. ...... enseee 25 
Standard Casing Co., Inc., The ... 36 
Stehling, Chas. H., Co. .......... 34 
Taylor Instrument Co. ........... 31 
Union Confectionery Machinery . 

Sik, Ss Gn ow eee ssmese esses 7 
Vacuum Candy Machinery Co. ... 33 
Voss Belting & Specialty Co. . .Oct. ‘56 


PACKAGING SUPPLIES AND EQUIPMENT 


American Viscose Corp, ...... Oct. 56 
Bakelite Company ........... Oct. ’56 
Basca Manufacturing Company. Aug. '56 
Battle Creek Packaging Machines 

GS WPA UN KOR o toy deeae Oct. ’56 
UN A oe eee Oct. *56 
Continental Can Company ....Oct. ’56 
Cooper Paper Box Corporation. ..14, 50 

t. 


Crocker, H. S. Co., Inc. ...... Oct. *56 
Daniels Manufacturing Co. ....... 55 
Diamond “Cellophane” Products .. 58 


Doughboy Industries, Inc., 


Mechanical Div. ........... Oct. *56 
Dow Chemical Co., The ...... Oct. °56 
General Package Div. The Diamond 

SS SA ev ke a ve cored Aug. "56 


for November 1956 — 59 


C. G. Girolami & Co. .........Oct. 


Hayssen Manufacturing Co. ...Oct. ’ 


Hudson-Sharp Machine Co. 


Fe OR Serr are July 
Ideal Wrapping Machine Company 
Industrial Marking Equipment 


SU Usvectetwiucdagsa hy hen June 


el Cees CO, «5. ccc esses 
Knechtel Laboratories 


Lassiter Corporation ......... Oct. 
Lynch Corporation, Packaging 
Machine Division .......... dct. 
EES Pee ee aa 
Monsanto Chemical Co. ...... Mar. 


"56 
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Murnane Paper Co. .......... Oct. 
dod oe 
Rhinelander Paper Company . .Oct. 


Olive Can Company 


Supermatic Packaging Corp. 


Sweetnam, George H., Co. .. . Oct. 


ek en och eae 


Tompkins’ Label Service ..... May 
Traver Partition Corp. ....... .Oct. 
Triangle Package Machinery 

oN eo ye Or eee Oct. 
Visking Corporation ...... Aug 
Waxed Paper Merchandising 

oe fb “Serer Aug. 
Woodman Company, The ..... June 
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doodlings 


THANKS FOR THE MEMORIES. 
Also for contributions to 
this feature which indicate, 
among other things that all 
reason for irritation in candy 
business has not yet been 
eliminated. 

oO 3° ° 
ReEworkKED a bit but pitched 
in the same key are these 
“doodles” on what is sup- 
posed to be the sincerest 
form of flattery: 

“None so eager for new 
ideas as some of our candy 
manufacturers, especially for new ideas conceived and 
developed by competitors.” 

“He was such a good friend, he’d copy nobody’s pieces 
but mine.” 

“A real pal, so much so, that he ‘thought up’ and mar- 
keted almost perfect-looking imitations of two of my best 
selling items.” 





LEss AGGRAVATING by far is a problem posed by one we 
shall identify as Herschel Schmaltz. 

“Tis a small matter,” said Mr. Schmaltz, “and I may 
even be considered small-minded for mentioning it. But in 
either or both cases, you have yourself a ‘doodle.’ 

“Every so often we are pummeled for advertisements 
for candy club and other such journals and programs. 
This, you know, is no business because usually the only 
one who benefits is the printer. 

“The broker who solicits us does so for free, the club 
for which he solicits realizes little or nothing, the adver- 
tiser gets only bother and expense, the printer gets prac- 
tically everything. 

“So-o, I should be a constructive critic. That’s me, a 
constructive critic. For I have an idea just like Mr. Ezra’s 
soil bank. Get it, Mr. Doodles? 


“First, the broker should save himself embarrassment; 
next, the candy club should utilize its promotional skills 
for more productive purposes; then, we manufacturers 
should be spared the job of making up futile advertising 
art and, finally the printer should—well, what he should 
do is his own problem. 

“Now the point, you'll see. Let the clubs tell us what 
they net on their journals and then we can save time, 
trouble and money by doubling or tripling our propor- 
tionate share, either as a donation or as associate mem- 
bership dues. Schmoe, what do you think?” 

Well, what we think matters little so we suggest that 








by tom sullivan 

















any of our manufacturer-readers interested in Schmaltz 
soil bank idea, may take it from here. 
2 ° co 
A SALES EXECUTIVE, reporting on a recent meeting, co 
cluded that our research scientists could split a hair i 
given a sufficient amount of time and money for thei 
effort. 
o o oO 
Tuts contributed “doodle” seems real timely: 
“The way things are shaping up, it’s wise to be friendh 
with your opposite number in that competitive outfit 
any day now he may be your boss.” 
° oO oO 
SPEAKING OF bosses, we had one once who, at the a 
of 77, asked us to get him a free copy of the bookl 
Forging Ahead. 
° ° o 
AND only the other day, we received an offer of a fr 
copy of Family Success Book which covers, such subj 
as the following: 
1.—How to stay on the right side of your boss. 
2.—How to keep from getting gypped on auto repai 
3.—Five ways to keep from getting stung by contracto 
4.—Three ways to measure how much debt you ca 
afford. 
5.—How to translate a doctor’s prescription. 
6.—Where to watch your step during your manageme 
climb. 
7.—How long it takes to get to the top. 
All useful information, we'll agree, but we had already 
been measured for all the debt we can afford. 
oO co om 
OBSERVER at a candy convention: 
“You just gotta have a brief case to get yourself on 
the board of directors.” 


c o °° 





Tue jos of an official of a certain supply house is said 
to be in jeopardy every time he fails to produce a satis- 
fying number of personal tradepaper notices about the 
head man. 

oO oO oO 
Beinc fresh out of funds is not always the leveler you'd 
expect it to be. 

oO °O oO 
WHICH REMINDS us: Now that money is getting tight, 
you drop around some time so we can discuss things on 
more even terms. 

oO co o 
A RETAIL manufacturing confectioner who retired with 
a small bundle several years ago said this: 

“Mine was a good business that would have made me 

ten times as much if only I had been a nice guy.” 
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HOICE CONFECTIONS 
fills a long felt need for a book written primari- 
ly for the manufacturing retailer. The 365 
formulas are given in two batch sizes, one for 
hand work, and one for machine work. There 
are separate instructions for working each sized 
batch, with suggestions as to the methods of 
coloring and flavoring for variety. A glossary 
is included, both of candy terms and chemical 
terms that candy men are apt to run into. All 
of the formulas are cross indexed for ready 
reference, and are grouped in chapters for con- 
venience. A complete chapter is presented on 
chocolate, giving the information that is neces- 
sary to have in order to buy coatings intelli- 
gently and use them to the best advantage. 

All manufacturing retailers will welcome this 
book as an indispensable tool in varying old 
formulas and developing new ones. All 365 
formulas have been production tested and are 
proven sellers. 

During the past forty years Mr. Richmond 
has worked in some of the largest and finest 
candy plants in this country, both wholesale 
and retail. His experience is available to every 
retail candy plant in the world for only $10.00. 


Order your copy now. 











BOOK ORDER 


The Manufacturing Confectioner Pub. Co. 
418 N. Austin Bivd., Date 
Oak Park, Illinois 


Please send Mr. Richmond's new helpful book 
Choice Confections: Methods and Formulas which 
contains 365 candy formulas. | am enclosing $10.00 


Name Position 
Company 
Street 


City 














Get the tested, true, 
the tried, the new, 
the different 


from 


Take Diye Spray-dried Flavors 


All the fine, full flavors your fine foods need are spray-dried for you now by Dreyer. 


Dreyer makes them by today’s most modern methods, using Dreyer’s expert skills to 
safeguard them. They are very high quality flavors, in a wide, varied range. You can most 
profitably use them to improve the taste of popular products, and for desired, quick flavor changes. 


On your business letterhead request free samples that show you their long-lasting 
excellence. It is time you tried Dreyer spray-dried Flavors. 


Dreyer Spray-Dried Flavors include: 


Apple, Banana, Cherry, Wild Cherry, Grape, Peach, 
Pineapple, Raspberry, Root Beer, Strawberry, Oil 
Lemon, Oil Lemon-Lime, Oil Lime, Oil Orange 


Get the essential quality you require from 


P. R. Dreyer Inc. 
Serving You Since 1920 


601 West 26th Street, New York 1,N.Y. ¢ 520N. Michigan Avenue, Chicago 11, Ill. 


Complete stocks carried in Chicago 








